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LEADING PUBLICATION IN THE MEAT PACKING AND ALLIED INDUSTRIES SINCE 1891 
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’ ] : aes e NOTHING EQUALS DAMP-TEX 

é 4 , (Se ECONOMY. Cheap ingredients that 

‘ 3 ; We jm increase long-pull costs are not used. 
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|] ee " “Mess Whitag experience DAMP-TEX has developed 

r] é oe aaa “* Pie the most perfect formula for economy. 
j 4 : gl Write for free demonstration. 
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: PROTECTION NEVER BEFORE 
! POSSIBLE WITH EPO-LUX 100 


You must see to believe the superiori- 
ties of this coating to protect machinery. 
Here is adhesion, hardness, resistance to 
acids, alkalis and fumes; and protection 
to metal beyond anything you have 
heretofore known. 


FLOOR-NU IS MOST RESISTANT TO 
BLOOD, ACIDS, ALKALIS, SALT and BRINE 


Entirely new patent-applied-for 
FLOOR-NU is different from all other 
type floor patch or resurfacer. Contains 
no cement. For wet or dry floors. Won’t — 
shrink. Can be feather edged. Hardens. 
in 30 minutes. 





seTEELCOTE MANUFACTURING CO.: 3418 GRATIOT +: ST.LOUIS 3, MO., U.S.A. 
IN CANADA: STEELCOTE MFG. CO., LTD., RODNEY, ONTARIO 
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"NEWAMATING GLOBE-BECKER 
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This unusual machine represents a dis- 
tinct advance in the science of sausage 
manufacture. Output per man hour is 
increased. Loading is simpler and quicker 
compared to batch type machines. 


ADVANTAGES 


* Continuously variable speed from 


6000 to 18000 lbs. per hour 


actual extrusion time 
* Fast continuous operation 


* Well adapted to bucket loading and other 
methods of mechanical feeding 


* Continuous flow assured for all types of 
product through controlled vacuum 


* Improved product appearance 





* Quickly and easily cleaned 
* Economical to operate — easy to maintain 


* 
Write for Illustrated Absolute safety 


Brochure No. 9845 * Easy installation 






THE GLOBE COMPANY | |: 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS SEA 


Sold 
Exclusively By... 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 








There ll be a 
STAMPEDE 


for 


SECONDS 


when Pork Sausages are glamorized with 


~ Samaago SEASON 


They smell so tantalizing ... they taste so heavenly . . . they 
look so good ... and that makes ’em SELL so muchi faster 


Made with the exclusive 
FIRST SPICE FLAVOR-LOK process 


try a sample drum... 


Write or phone today! 


Sole Manufacturers of the Famous 





FLAVOR-LOK —Natural and Soluble Seasonings 


FiRST SPICE 
VITAPHOS — Phosphate for Emulsion Products ~Mrviig Ce wif ee 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Pteserver of Color and Freshness 
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NOW- 

1G. 0. 003538 VAD 
150 to 300 hogs 
an hour 


with... 


Newly designed low cost equipment is now avail- 
able which makes CO, immobilization practical for 
the processor slaughtering 150 to 300 hogs per hour. 

CO, immobilization is a vast improvement over 
the old time-consuming and costly methods. Profits 
and labor savings are increased through better blood 
recovery and by minimizing trimming losses from 
bloody meat, “stuck” shoulders and internal bruises. 

CO, immobilization is humane, clean, efficient, 
economical. For more detailed information on CO, 
hog immobilization in your plant, call your nearest 
Pureco representative, or write to the address below. 


Puneco ag 


Pure Carbonic Company 


A Division of Air Reduction Company, Incorporated 
150 EAST 42ND STREET, NEW YORK 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
4 
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Market better cured meat products 


Use ROCHE? I-ascorbic acid 





Ask for ROCHE 
l-ascorbie acid in 
your spice mix. 





OR DISSOLVE 





l-Ascorbic acid 
Sodium /-ascorbate 
Coated [-ascorbic acid* 


"ORIGINAL DEVELOPMENT of Roche research; has special advantages in comminuted meats. 


‘ROCHE’ J 


ROCHE OFFERS YOU 

“Know-How’’—from twenty years of service to the food industry. Scientific Research—to develop and improve better methods for 
Quality—Highly purified, free-flowing, readily soluble products; your business; for example, new coated l-ascorbic acid Roche. 
easy to handle. 


Quick Delivery—from strategically located warehouses. os Packaging to suit you. Wide range of package sizes; tam- 
Technical Service—Available to all customers—large and small. i — [oem containers; metric or avoirdupois quantities. 





Erythorbic Acid Buy ROCHE - Depend on ROCHE 


cartes | GALL ROCHE FOR VITAMINS 


formerly sodium d-isoascorbate Vitamin Division © HOFFMANN-LA ROCHE INC. © Nutley 10, New Jersey 
Also Come RIGHT NOrth 7-5000 * In New York City dial OXford 5-1400 
From ROCHE 














In Canada: Hoffmann-La Roche Ltd., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. 
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A Major Advance 


Emulsifying Equipment 


One Pass-Through Only 


SWISS-ROBOT 


2-Stage Emulsifier 


2 Cutting Chambers — 
One Machine 


¢ No Vacuum 
¢ No Air Pockets 
¢ No Seal Leaks 


Swiss Craftsmanship 
Swiss Dependability 


Swiss Precision 
Know-How 


Brings Out the Texture 
That Brings in the Order 


SEE IT AT THE COMING 
AMI CONVENTION 
Phil Hantover's Booths 128 & 129 
For Information, Contact 


ROBERT REISER & CO., INC. 


Food Equipment Division 


253 Summer St. ¢ Boston 10, Mass. 
HUbbard 2-1225 
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NEVER BEEN THROW’D..... 


esistaLox 


The New Liquid Antioxidant 


Yes Sir! Podner... this new 
Protector for fat-containing 
foods stays in dispersion .. . 
It’s extra soluble... assures 
longer storage life... Fights 
oxidation and rancidity 
before, during and after 
processing. 


Resistalox is shipped in lined 
steel drums — 15-gallon 
capacity. For further details 
write — Resistalox Sales Dept. 
P. O. Box 5998. 


a 
= 


Resistalox is convenient to use in a long list of products 
such as — Shortening, Lard, Edible Tallow, Oleo Oil, Ren- 
dered Beef Fats, Frying Oils, Essential Oils, Inedible Oils, 
Inedible Grease, Paraffin Waxes, Confections, Citrus Oils 
and Fish Products. Introductory price — to sell 15% to 
20% lower. 


CASCO CHEMICAL CORP. 


. O. BOX 5998 e oe TEXAS 
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American Can Company believes more can 


° be done by business leaders to strengthen 
‘ th ep [ our economic system and protect our 


American way of life. Here is our program: 


at () l Business, large or small, operates in a world in which pow- 
erful forces are at work marketing ideas that undermine 

our political and economic system. The public is being 

° hoaxed into believing that the nation can consume more 
than it produces, that our standards of living can be in- 

D [| | [, creased by restricting output and reducing hours of work, 
and that the “‘good life’’ is a life of irresponsibility. The be- 

lief is fostered that through taxing and spending a more 


a * 
f ? powerful central government can take care of everything. 
dlls ! 


We believe management leaders must find a way to put 
industry in its true perspective, and to convince the public 
that our principles and methods are in the interests of 
everyone, not just a few. 














Our program of information and education: 


FIRST— We encourage everyone in our management to dis- 
cuss and take a firm stand on issues that directly affect 
the welfare of our nation, our company and its people. 


SECOND—we let every employee know exactly what we 
stand for, and why. We provide them with a constant flow 
of facts and viewpoints. We are hopeful their good sense 
will lend support to our ideas. 


THIRD—we give our managers the opportunity to study 
political processes and learn the art of practical politics. 
We urge them to take an active role in local politics in 
the party of their own choice—on their own time, at their 
own expense. 


FOURTH—our views on important issues are made known 
in full detail to the top management people, who have 
been designated as company spokesmen. After careful 
study of these views, they give their own conclusions to 
the Congressmen and Senators representing those areas 
where Canco facilities are located. 


We believe such a program is good—good for business, 
good for people in business, good for the nation. We hope 
you will realize its importance and, if you have not 
already done so, we suggest that you instigate similar 
action in your own organizations. 


cance 


American Can Company 
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SMOKE GENERATORS 








Mepaco Friction Smoke Generator 


produces smoke by friction applied to a block of 
wood. This type of equipment has been particularly 
valuable when there is a problem in procuring, stor- 
ing or handling sawdust. Meat Packers Equipment 
Co. owns all patents and is the exclusive manufac- 
turer of friction-type smoke generators. From all of 
the methods developed and tried, Mepaco has engi- 
neered a completely efficient friction smoke gener- 
ator which functions as follows: 


An air piston forces a 6” x 6” x 36” hardwood 
timber against a circular wheel which is mounted 
on a heavy shaft with heavy-duty ball bearings at 
each end. The wheel is rotated by V-belts from a 
5 HP motor. This engineering principle avoids trans- 
ferring heat direct to the motor, thereby preventing 
frequent breakdowns and extravagant maintenance. 

A fan draws the smoke across a pan of water and 

- through a stainless steel, water-sprayed filter. Cen- 
ation: trifugal force throws ash and other foreign particles 
+t tole into the pan of water. This method reduces moisture 
content of the smoke to a minimum, which avoids 
removing phenolic acids and other coloring and fla- 
voring agents. 








ly affect 
people. 








vhat we 
ant flow 
od sense 























to study 
politics C. Plan—Friction Smoke Generator 
litics in 


at their = 2 


ke ; Sape Mepaco Tipper Smoke Generator 
Oo ve ; 


careful # q : d Available in Three Sizes 


sions to For Use With Sawdust 


se areas 











If you prefer sawdust, Mepaco Tipper 
dusiness, a _ ae Smoke Generator is reliable, tried and 
Ne hope c 4 i proven the world's most popular method 
ave not “= | of generating smoke. 

- similar 


Eastern Representative 
Patented 


U. S. & Canada JULIAN ENGINEERING CO., 5129 N. Damen Ave., Chicago 25 
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CHECK THESE 3 BIG MONEY-MAKING ADVANTAGES 
of processing bacon with PRESCO HYDROJET curing brine infusion 


1. HIGH PRODUCTION 


Processes pork bellies fast—cuts storage, handling and operating costs. 
One operator can completely infuse more than 300 pork bellies an hour. 


2. SIMPLE OPERATION 


One easy manual operation injects brine rapidly through 66 stainless steel 
needles, assuring uniform diffusion. The PRESCO HYDROJET automati- 
cally does all the rest. 


3. LOW COST 
Durable and efficient, the PRESCO HYDROJET is designed and engineered 


asa moderately-priced investment for processors large and small. 





i Ll 
TODAY’S PRESCO HYDROJET IS AS MODERN AS TOMORROW 
... NEW ... NEW ... NEW 
automatic, electronically stainless steel construction operational features reduce 
controlled timing mechanism throughout lasts indefinitely, maintenance to a minimum. 
eliminates guesswork, assures is easily kept clean. Servicing can be readily 
quality curing. handled by your personnel. 











The PRESCO HYDROJET is manufactured and sold only by 


____ PRESCO PRODUCTS, INC. 


MONTOUR, LTD., MONTREAL 12 FLEMINGTON e NEW JERSEY 
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How Do They Work? 


We hope that some observers are right in 
believing that the Hogan bill (HR-8394) will 
not be passed during this session of Congress. 

The measure, which would provide incen- 
tive payments to producers marketing hogs 
of not less than 175 Ibs. nor more than 190 
Ibs., appears plausible, but it is actually only 
another palliative to ease temporarily one 
pang of the sickness with which our agricul- 
tural economy is afflicted. That affliction, in- 
cidentally, has grown more chronic and acute 
ever since Doctor Congress decided to tinker 
and prescribe for the trouble. 

We believe that the additional income 
(provided by all tax-payers) which hog pro- 
ducers would receive under the act, would 
stimulate rather than discourage hog produc- 
tion. Under such circumstances the first 
$150,000,000 give-away would be followed 
necessarily each year by larger and larger 
donations to throttle the increasing flood of 
pork. We have no hope that Congress could 
terminate such support in 1961 or 1963 or 
1965. The short-run problem of moving large 
supplies of pork in 1959-60 would almost cer- 
tainly be perpetuated in more difficult form. 

If Congress really wants to help the farm- 
er let it attack the problem (for which it is 
mainly responsible) of disposing of our 75,- 
000,000-ton feed grain carryover and elimi- 
nate the incentives by which this sterile and 
seemingly useless horde of feed and food is 
being increased at the rate of about 8,000,000 
tons per year. We can’t eat it, we haven’t 
enough animals to eat it and apparently the 
rest of the world doesn’t want it. 

On second thought, that problem is too 
tough for Congress. We can’t perceive any 
solution for it except outright abandonment 
of our policy of supporting surplus farmers 
to employ surplus land and capital in pro- 
ducing far more feed, food and fiber than we 
need and can use. 

Before trying to “help” agriculture any 
more we suggest that Congress look at the 
other laws it has enacted in this field and ask, 
“How do they work?” 


News and Views 





A Package Increase totaling 22¢ an hour in two steps was 


The 


granted by Armour and Company this week in new two-year 
contracts with the Amalgamated Meat Cutters and Butcher 
Workmen of North America and the United Packinghouse 
Workers of America, both AFL-CIO. Increased benefits of 
more than 15¢ an hour during the first year of the contracts 
will include an immediate wage boost of 842¢ an hour. An ad- 
ditional 7¢ in benefits in the second year will include a 642¢- 
an-hour wage increase. Armour also agreed to continue the 
escalator clause providing a cost-of-living allowance. 

In addition, the company and unions agreed on what they 
described as a “substantially new approach to solving the 
problems that may arise as a result of automation.” Through 
a company-financed fund and through the creation of a spe- 
cial labor-management committee, they said, “every effort 
will be made to cushion whatever unemployment may arise 
through the introduction of automation. Specifically, the 
agreement looks toward the financing of studies of this prob- 
lem, programs to retrain and/or relocate workers thus affected 
and other solutions.” The fund will be financed by an Armour 
contribution of 1¢ per 100 lbs. of total tonnage shipped from 
plants covered by the master agreements. The contributions 
will continue until the fund totals $500,000. A nine-man com- 
mittee, composed of four management representatives, two 
delegates from each of the two unions and an impartial chair- 
man, will administer the fund. Another new contract feature 
seeks to overcome some of the problems created by unem- 
ployment by providing severance pay for employes laid off 
two years or more. 

Improved pensions, vacations and health and welfare bene- 
fits “also represent progress in achieving security for the men 
and women who work for Armour,” a joint company-union 
statement said. The pension program calls for company con- 
tributions of $2 per month times the number of years of serv- 
ice, up to a maximum of 30 years, compared to the previous 
$1.50 rate. Thus, a retired employe with 30 years service will 
receive $60 a month under the new pacts. The agreements also 
provide early retirement for partially disabled workers, add 
diagnostic coverage to medical benefits and grant three-week 
vacations after 12 years of service, instead of 15 years. 

At midweek, Cudahy Packing Co., Hygrade Food Products 
Corp. and John Morrell and Co. agreed to match the Armour 
contract in principle, with pay and fringe boosts of 22-23¢ 
over two years, and details to be worked out later. Swift & 
Company and other national packers were continuing negotia- 
tions with the unions late this week. At the unions’ request, 
the Federal Mediation and Conciliation Service entered the 
talks with Swift and Wilson & Co. as the old contracts ran out. 


Eastern Division of the National Independent Meat Pack- 
ers Association, at the largest regional meeting ever staged by 
the group, elected Theodore E. Schluderberg of The Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore, as vice president to 
succeed John Krauss of John Krauss, Inc., Jamaica, N. Y., who 
was elected national president of NIMPA last April. Schluder- 
berg takes office immediately and will serve until the annual 
meeting of 1962. Elected as directors for three years beginning 
with the annual meeting in Atlantic City next May were: 
Franklin Weiland, Weiland Packing Co., Inc., Phoenixville, 
Pa.; John J. McKenzie, John McKenzie Packing Co., Burling- 
ton, Vt., and B. D. Stearns, B. D. Stearns, Inc., Portland, Me. 


William L. Medford, Medford’s, Inc., Chester, Pa., was elected. 


to fill the vacancy on the board left by the elevation of Schlu- 
derberg. About 350 persons attended the August 27-29 meeting 
in the Hotel Traymore, Atlantic City. The same site was chos- 
en for the eastern regional meeting in 1960. 
























ae 





NEW (top) and old boards of the association gather around a Texas-size bridge table. 


Tex-IMPA Members Meet at 32 Tables 


simultaneously during the first 
day’s session at the third an- 
nual Tex-IMPA convention, held 
August 21 and 22 at San Antonio, 
with table discussions covering prac- 
tically every topic of interest to the 
Texas meat industry—from advertis- 
ing to humane slaughter. Packers 
and suppliers shifted from table to 
table according to their interests. 
On the following day the table 


T HIRTY-two small groups met 


leaders reported to the convention 
on the highlights of discussion in 
their groups. 

Some effective merchandising 
techniques were described at the 
advertising session. A portable hob- 
by horse and merry-go-round have 
been helpful in introducing some of 
the firm’s packaged meats, reported 
Herman Waldman, partner in the 
Dallas City Packing Co., who served 
as discussion leader. 


LEFT: Big game 
room at Pearl Brew- 
ing Co. of San An- 
tonio was the site 
for buffet dinner 
service on the eve- 
ning that the pack- 
er group gathered 
in the brewing com- 
pany’s Corral room. 


RIGHT: Ladies and 
packers file past the 
buffet table for the 
first day's luncheon. 


Market managers generally like to 
have the amusement unit outside 
their stores since it simplifies shop- 
ping for the housewife who can 
leave her children with the two at- 
tendants. Since the shopper is not 
distracted with disciplinary prob- 
lems, she generally buys more. Al- 
though the unit requires two attend- 
ants, the packer feels that it is a 
good merchandising tool. The unit 
also. is loaned to churches, clubs, 
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FIRST DAY session leaders were Frank Corley, vice president, 
McClancy Co., Beaumont; T. W. Carlson, plant manager, 
Apache Packing Co., San Antonio; Fred Doehne, Doehne Pro- 
vision Co., and Jack Carlisle, Valley Packing Co., San Benito. 


FRED DIXON, Dixon Packing Co., Houston, re- 
tiring president of the association, receives scroll 
of appreciation signed by members from Fred 
Doehne, Doehne Provision Co., Clarkwood, Tex. 


etc., for fund-raising purposes and 
generally will net the sponsoring 
organization about $50 per night. 

The store demonstration is among 
the advertising media for which re- 
sults can be measured, according to 
Waldman. The packer should make 
certain that his demonstrators are 
skilled and presentable. The Dallas 
City company has two full-time em- 
ployes who act as display supervi- 
sors during the early part of each 
week, They visit stores handling the 
firm’s merchandise and check the 
display, rotation, etc., but do no 
selling. These employes conduct 
store demonstrations during the lat- 
ter part of each week. 

The company sponsors twice- 
monthly children’s TV programs in 
the interest of its “Rubin’s Chuck 
Wagon” line and uses newspaper 
advertising. If a retailer should run 
a heavy promotion of the firm’s 
products in the food section of a 
metropolitan newspaper, the compa- 
ny takes additional space. This is 
not a tie-in promotion since the 
packer’s ad is placed in another part 
of the food section. Dallas City also 
advertises in the local television 
guidebook. 

Because the public image the 
packer creates is tremendously im- 
portant to his business, the appear- 
ance of his drivers and _ trucks 
should be watched closely. E. M. 
Notzon of Notzon Advertising, San 
Antonio, reported that one food 
company suddenly — suffered a 
marked drop in sales on one of its 
toutes. Investigation revealed that 

surly manner of a new driver 
Was alienating customers faster than 

Sales force could win them. He 
Was replaced and the sales pattern 
was reversed. 


YOUNGSTERS from San 
Packing Co. entertain some amused 
Convention visitors at the Hilton Inn. 


Antonio 


SALES CONTESTS: Ronald 
Marks of Enterprise Inc., Dallas, re- 
ported on the discussion of sales 
contests. Most packers participating 
said that they based their sales con- 
test quotas on the previous six- 
week average sales and have found 
that money is the best award rather 
than merchandise or trips. A top 
prize is generally given and a flat 
$10 award made to all who sell the 
sales quota plus a percentage for 
volume over the quota. The contest 
period should cover three to four 
weeks. 

One packer bases his contest quo- 
ta on the previous four week’s busi- 
ness and pays a top prize of $50 and 
a second prize of $25 for the largest 
increases. He also pays 10¢ for each 
order that includes the firm’s whole 
line. He gives watches to the owner 
and manager of the store which 
handles the greatest volume of 
branded product during the contest. 
This packer also gives prizes to mar- 
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kets which handle over 1,000 lbs. of 
branded product during the period 
of the contest. 

One packer pointed out that 
awarding prizes for new customers 
has its disadvantages since many of 
these turn out to be marginal ac- 
counts. Another pays a premium for 
the old lost accounts that are re- 
gained for the firm. A third compa- 
ny places emphasis in its contests on 
increasing the length of the order 
on the theory that once the customer 
has been acquainted with the full 
line, volume will take care of itself. 

SAUSAGE: Dale Frye of Tee- 
Pak, Inc., Chicago, reported on the 
discussion of frankfurt and other 
sausage promotions. His group 
agreed that other sausage should be 
given the type of promotional sup- 
port enjoyed by frankfurts and bo- 
logna since these are the only two 
products for which sales have in- 
creased in the past six years faster 
than the rate of population gain; 











LATIN AMERICAN songs and dances featured the first e 


other sausage products have fallen 
behind the population increase. Lo- 
cal sausage manufacturers should 
furnish the food editors of papers 
in their communities with recipe 
ideas and photographs. Frye said 
that the sausage industry should 
consider listing the food values for 
its. products in the same manner as 
the cereal makers do. 

Coupons which are redeemable at 
kiddy parks, ball parks, etc., consti- 
tute a good promotional device and 
are generally profitable to both the 
park owner and the sausage kitchen. 

Consumers should be encouraged 
to put the unused portion of a pack- 
age of frankfurts in the refrigerator 
freezer section. After four or five 
days storage under regular refrig- 
eration there may be some sliming, 
but if the sausage is frozen its fresh- 
ness and flavor are protected. 

In trying to get a special promo- 
tion which requires extra case space 
into a store, the meat packer should 
consider the use of portable display 
cases, some of which are refriger- 
ated, says C. G. Roark, Handy 
Andy Stores, San Antonio, who led 
the “relations with retailers” group. 
He said that packers should arrange 
luncheon meetings with retailers to 
discuss mutual sales problems since 
such cooperation might pinpoint 
mutual obstacles in building sales. 


LEFT: Happy group at the brewery party. CENTER: Sit- 
ting on inner wall of historic La Villita are Mrs. Camp and 
Jim Camp, executive director of Tex-IMPA, with Mrs. 


st i" 


H. H. “Tex” Boyle, B. Heller & 
Co., Chicago, reporting on the dis- 
cussion of new sausage items sug- 
gested that the industry should 
learn from the ice cream manufac- 
turers and try to introduce a new 
item each month. 

The practice of guaranteeing the 
sale of a sausage item should be dis- 
continued because it tends to dis- 
courage proper handling by the re- 
tailer. Under such a guarantee, if 
the product does not sell, he will 
return it, so why worry about ro- 
tating and displaying it to advan- 
tage. The discussion leader said that 
at times he has seen product de- 
livered to a retailer in the morning 
held without refrigeration until aft- 
ernoon. He also commented that 
sausage often is priced with too high 
a markup. 

Reporting on the sausage produc- 
tion session, Frank Corley of The 
McClancy Co., Beaumont, pointed 
out that use of obsolete equipment 
robs the product of quality and 
yield. He described the practice of 
overloading the chopper in which 
the chopper man places his beef in 
the machine, withdraws part to add 
his pork, then removes some emul- 
sion for the moisture and seasoning 
addition and finally puts it all back 
together. This procedure can never 
produce a product of uniform color 


vening’s entertainment. Right photo is in the Corral room. 


and cure. The packer should strive 
for uniformity and purchase some 
of the equipment available for quick 
determination of fat and moisture 
values. These tests should be sup- 
plemented, with detailed product 
analysis by a private laboratory 
service, or if need be, by the local 
high school chemistry teacher. 

Wyvil A. Gee, Griffith Labor- 
tories, Inc., Chicago, reported on the 
standardization of formulas for 
sausage. Standardization begins with 
proper chilling of the carcass and 
fancy meats and uniform butchery 
as to trim and cut. Sanitation is 
essential in the boning room. Equip- 
ment in the sausage manufactur- 
ing room must be well maintained 
and sharp. If necessary, dry ice 
should be used in preparation of 
emulsion to keep it cool. Raw mate- 
rial and finished product coolers 
should have proper temperatures. 
Product moving from the holding 
cooler to the packaging and/or ship- 
ping room should not be subjected to 
a sudden temperature increase. 
Product temperatures should not 
be allowed to rise in truck loading 
and delivery. 

PUBLIC RELATIONS: After ree- 
ommending the NP editorial, “Bull 
In the China Shop”, Ted Gouldy of 
Ft. Worth Livestock Market Insti- 
tute, advised packers to stop think- 


Keene and John Keene, new president of the associa- 
tion. RIGHT: At table are Charles Hawley, Meat Packers 
Equipment Co., and C. Mayer, H. J. Mayer & Sons Co. 
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ing and acting as if they lived on 
the wrong side of the tracks. Pack- 
ers conducting tours in their plants 
should by-pass the slaughtering side 
and show the processing, packaging, 
cutting and carcass coolers. The in- 
dustry should avoid the words 
“»ackinghouse” and “abattoir,” and 
begin to use “meat processor” and 
‘provisioner” as descriptive terms. 
for its own long-term good, the in- 
dustry should summarize the rea- 
sons for the spread between live- 
sock and fresh meat prices on a 
card that can be distributed to people 
visiting plants. 

There is need to spread meat in- 
spection coverage to marginal plants 
within the state which often lack 
proper sanitation, said Dr. A. B. 
Rich, director of the veterinary 
health department, State of Texas. 
Progress in extending state inspec- 
tion coverage to the meat industry 
is now slow because the service is 
on a fee basis. He suggested that 
the packers seek to have their local 
communities set up general tax 
funds for food inspection purposes 
that could be used in part to pay 
for state meat supervision. He noted 
that state inspection would assure 
free movement of product within 
the state and also standardize the 
level of inspection services. 

Reporting at the humane slaugh- 
ter session, Dr. K. F. Johnson of the 
USDA humane slaughter committee 
provided the commentary for a film 
depicting the electrical stunning 
method employed at John Engelhorn 
& Sons, Newark. He told the audi- 
ence that this film, and one showing 
the CO, method used at the Geo. A 
Hormel & Co. plant at Austin, are 
available from the department on a 
loan basis. 

HIDES: Advantages of drum 
hide curing were outlined by E. W. 
Drew, International Shoe Co., St. 
Louis. His company’s tests have 
proved that drum curing achieves a 
70 per cent uniform salt saturation 
of the hide within four to six hours 
after slaughter. At reasonable hold- 
ing temperatures, these hides will 
have a storage life of from six to 
eight months. The hides generally 
are free of blood, dirt and manure 
as the technique includes a short 
pre-wash. (See NP of October 25, 
1958 for details.) 

The time and equipment required 
for the drum curing are less than 
for the old pack method. The cured 
hide is a better product, although 
Perishable until given some degree 
of tannage. The method reduces in- 
ventory and the cellar space needed. 
Unless the water used in the drum- 
ming technique is introduced at 40° 
to 50°, and is not allowed to get 


PACKERS busy discussing a wide variety of management, operating and mer- 
chandising topics at 32 tables during the first day of the annual convention. 
First day discussions were summarized for all members on the second day. 


warmer than 92° F., the hides are 
likely to be greasy. 

He reported that Spencer Packing 
Co., Sioux City Dressed Beef Co., 
Swift & Company and Excel Pack- 
ing Co. are washing, fleshing and 
trimming hides, and Dugdale Pack- 
ing Co. is installing similar equip- 
ment. Even without fleshing, wash- 
ing the hides saves salt. Brine cur- 
ing is being installed in several 
large houses. 

Drew cautioned the industry 
against thinking that leather has a 
certain market. Much of the sole 
leather market has already been lost 
to synthetics, and leather used in 
uppers might drop to 70 per cent by 
1960. He urged the meat industry to 
set up an additional research fel- 
lowship at the Tanners’ Council 
Laboratory to study curing, han- 
dling and storage of hides, and to 
support promotion of the sale of 
leather and leather goods. 

John Minnoch, executive director 
of the National Hide Association, 
urged the packer group to levy_a 
2¢ per head tax to support hide re- 
search and leather promotion. He 
told them that unless this is done 
now, the packers will have to start 
finding ways to dispose of their hides 
through channels other than leather 
goods. A wholly synthetic shoe is 
being introduced in America from 
Japan this fall, a development which 
foreshadows a market loss that is 
likely to continue. 

To escape the squeeze between 
rising costs and lower product 
prices, the renderer is turning to 
mechanization, said Omer Dreiling, 
San Angelo By-Products, Inc., in 
reporting on the rendering table 
discussion. In his plant two men take 
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care of a six-cooker operation. He 
is also installing a Durabilt air con- 
veyor system (see the NP of Feb- 
ruary 7, 1959 for details.) Noting that 
while end-point indicators are good 
tools they are not fool-proof instru- 
ments, he said the cooker man must 
use judgment in making the decision 
as to when to dump the cook. 
Dreiling reported that two contin- 
uous systems are being developed 
for inedible rendering. One is in 
the shakedown stage in a produc- 
tion plant while the other is being 
developed from the pilot level to a 
full-scale operation. 

LIVESTOCK: Carlton Hagelstein, 
jr., of San Antonio Stock Yards, in 
reporting on terminal yards opera- 
tions, said that his firm has inau- 
gurated a livestock auction at the 
end of the week. This gives those 
who like to buy livestock in this 
manner an opportunity to do so, and 
also helps to spread receipts over 
the whole week. 

If excessive bruises are found 
on animals purchased at a livestock 
auction, the secretary of the live- 
stock auction market association 
should be notified, said June de 
Cordova, jr., vice president, Texas 
Live Stock Market Association, 
Many employes of auction markets 
are part-time workers and some- 
times need extra supervision. 

C. H. Foster, Samuels & Co., Dal- 
las, reporting on the hog procure- 
ment session, said that the outlook 
is favorable for large scale hog pro- 
duction in Texas. Only about half 
the hogs consumed in Texas are 
raised in the state and only about 
half of the grain sorgum crop pro- 
duced in Texas is fed to Texas live- 
stock. Hog production in Texas of 
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1,777,000 head in 1958 was 24 per 
cent over the 1957 level. He sug- 
gested that packers could help Tex- 
as hog producers market top quality 
animals at desired weights by fur- 
nishing them with cut-out reports. 

Hog marketings, according to John 
Pankey, a broker of San Antonio, 
have so far been lighter than ex- 
pected. There has been no sign of 
panic among producers; very few 
sows have been marketed to date. 
While prices have been depressed, 
12¢ hogs still will leave a small profit 
for the producer, according to in- 
formation supplied by Pankey. 

If the cattle herd buildup contin- 


ues at its present rate, per capita 
consumption of beef will reach 90 
Ibs. by 1963 to 1964, commented 
Norman Moser, president, Texas 
and Southwestern Cattlemen’s As- 
sociation. He predicted that at that 
time, the beef herd will number 
about 110,000,000 head. Moser said 
the industry owes a vote of thanks 
to the National Live Stock and Meat 


Board for the way in which greater 


beef supplies have been absorbed. 


Beef imports seem to be getting out 
of hand, he declared. It was once 
thought that imported boneless beef 


could not be supplied to the Amer- 
ican market below 38¢, but it now 





Interior view of rendering plant. Airkem vaporizing unit is over conveyor. 


They cooked their odors for keeps! 


For over 20 years odor problems 
harassed this New Jersey ren- 
dering plant. When a residential 
development project brought new 
homes within 50 feet of the prop- 
erty, the problem became acute. 
New processing equipment and 
scheduled cooking of only selected 
materials failed to satisfy the com- 
munity. Finally, the matter was 
taken into court. 

Airkem odor experts—accepted 
by the court as an authority— 
showed how the odors could be 
stopped. An Airkem installation 
was made. It controlled internal 
and external odors to the satis- 


faction of the court. The plant 
now has good relations with its 
neighbors. 

Airkem can stop odors from your 
cookers for as little as 9 cents a ton. 
Write for information today. 


AIRKEM, Inc. 
241 East 44th Street, New York 17, N. Y. 


FOR A HEALTHIER 
ENVIRONMENT 
THROUGH 
MODERN 

Ji «CHEMISTRY 


airkem 





appears that this product can be sold 
at 25¢ per lb. before the su 
dries up. i 

Unless the meat industry m 
it known that fat marbling is 
essary for tenderness and flavor it 
will be subjected to ‘hysterical cfit. 
icism over fat, stated Rocky 
National Live Stock and Meat 
Board. Through promotion and ed- 
ucation the industry must protect 
its market against the food faddist 
who is exploiting the present craze 
over weight control. 

Some Texas meat packers haye 
entered the feeding business to get 
the quantity and quality of cattle 
they want, observed Gordon Riley, 
Lone Star Feed Co., Nacogdoches, 

There is a price advantage of be- 
tween $12 to $15 per head to the 
packer operating his own feed lot. 
One packer who has fed a large 
number of cattle over an eight-year 
period reports that only in one year 
did the lot fail to make a profit. To 
get into feeding a packer needs to 
make a considerable investment in 
land, feed and facilities for storage 
and preparation and in cattle. 

Gene Bliss, American Sheep Pro- 
ducers Council, Inc., reported that 
from January to April of this year, 
consumer demand for lamb in- 
creased 58 per cent. This improye- 
ment was stimulated by the promo- 
tional effort of ASPC with material 
including point-of-sale posters, rec- 
ipe booklets, and a film on retail 
cutting and merchandising. The ma- 
terial is available free to packers 
who can handle lamb. 

The boil-in-the-pouch market is 
a new opportunity holding | the 
promise of profits, commented Vic 
Eyman, Minnesota Mining and 
Manufacturing Co., St. Paul, in re- 
porting on the packaging materials 
session. A packer can enter this 
field with a manual operation cost- 
ing about $350 which will produce 
10 to 15 packages per minute. The 
packaged product can be pasteur- 
ized for additional safety and is 
merchandised in a frozen state. 

Approval for the use of Acronize 
on fresh prepackaged meat will be 
granted in the near future by the 
FDA, predicted F. J. Heyrich, Amer- 
ican Cyanamid Co., in reporting o 
the use of antibiotics. Use of am 
antibiotic will lengthen the shelf 
life of fresh red meat by 50 to 60 
per cent. The product is not a sub- 
stitute for sanitation or refrigeration 
and will be available to the indus- 
try under a licensing arrangement 
whereby the American Cyanamid 
Co. will inspect the operations. 

Workers’ attitudes must be 


[Continued on page 26] 
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Food Editors to Tell What They Need to Know for Meat Stories at AMI Convention 


Four of the nation’s top food ed- 
itors will participate in a panel on 
meat publicity at 
the 54th annual 
meeting of the 
American Meat 
Institute in Chi- 
cago’s Palmer 
House on Friday 
through Tuesdav, 
September 25-29. 
The food editors’ 
panel will be 
presented at a 
special luncheon 
Sunday noon in the Crystal Room. 


O. MAYER, JR. 


The luncheon is a new twist in 
industry relations with the food edi- 
tors. Usually, the AMI presents a 
panel or other feature at the an- 
nual conference of the Newspaper 
Food Editors Association. This 
year’s national conference of food 
editors opens Monday, September 
28, at the Drake Hotel in Chicago. 

The Sunday luncheon is under 
the direction of the Institute’s com- 
mittee en public information headed 
by Oscar G. Mayer, jr., president 
of Oscar Mayer & Co., Chicago, 
chairman, and William Kling, presi- 
dent, Valley Pride Packing Co., Inc., 
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260 WEST BROADWAY 
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Enjoying successful operation for over 2 
years. 
Used for emulsions, Pork and Dry Sausage— 
Spreads. 

e Excellent for Frozen Meat Specialties. 

© Portion formed Fresh and Frozen Meats. 

© Chopping time required only 4 to 7 minutes. 


co., Inc. 


the United Stat 


NEW YORK 13, NEW YORK 


WAlker 5—0980-81 





Huntsville, Ala., vice chairman. 

Heading the panel of food edi 
will be Alma Lach, food editor 
the Chicago Sun-Times and chai 
man of the Newspaper Food Edit 
Association. The others will 
Bertha Cochran Hahn, food edit 
the Miami News; Elinor Lee, fo 
editor, Washington, D. C., Post a 
Times-Herald, and Dorothy Si 
food editor, Dallas Times-Herald. 

Since the nation’s food edi 
write about meat and meat pra 
ucts more often than any other fo 
this panel should be of partic 
interest to meat packing executi 
The general purpose of the me 
ing is to give the editors an o 
portunity to tell the industry he 
it can help them best in their j 
of informing American housewi 
how to buy, prepare and serve mé 
to their families. 

In announcing this unique sess 
for the 54th annual meeting, Ho 
Davison, AMI president sai 
“These women are taking time o 
from their busy schedules to p 
sent their problems to you and 
get to know our industry betterJ= 
am sure that we in the meat i 
dustry who have so much to gain 
a better understanding of th 
needs will do our part by comi 
to this luncheon.” 

Advance reservations for ft 
luncheon may be obtained by w 
ing the American Meat Institute, 
E. Van Buren st., Chicago 5. Ticke 
are $5 per person. 

All four of the panelists are wi 
known throughout the nation. 
Lach, in addition to being top 4 
ficer of her national association, 
a prominent author, lecturer, 
guest star and is a graduate of tl 
famous Cordon Bleu school of cool 
ing in Paris. She holds many ho 
ors. Mrs. Lee is known as “Wa 
ington’s Fare Lady” and is now | 
her seventh year as food and homé 
making editor of the Post aff 
Times-Herald. She is a home ee 
nomist and dietician with maf 
years’ experience in radio and tel 
vision as well as newspaper wok 

Mrs. Hahn has been food edit@ 
of the Miami News since 1953. Si 
formerly served as a hospital diet 
cian and a director of consum®@ 
service for a large bakery 1 
Louisville. She holds a certificate 0 
honor from GMA for 1955 and 19% 
and is a member of the Ancief 
Order of Creole Gourmets. ‘ 
Sinz has been honored repeatedi 
for her work as food editor of 
Times-Herald and was the fi 
winner of the Vesta Award of th 
American Meat Institute in 194 


- 
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IMMOBILIZATION chamber has large steam-operated vent 
for evacuating the gas quickly and an escape hatch (far 
right) for hog removal. Hogs move under chamber. 


Tobin Has First Oval 


HE first American installation of the oval system for 

[ immobilizing hogs with CO, went into service on 

July 29 at the Albany division of the Tobin Packing 
Co., Inc., at Albany, N. Y. Tobin Packing Co. thus became 
the first eastern meat packer to slaughter hogs with an 
approved method of humane slaughter. 

In installing the immobilizer, Tobin’s engineering de- 
partment, which is directed by Harold K. Gillman, vice 
president and general mechanical supervisor, has 
achieved several firsts: 

1. The immobilizer with its auxiliary equipment has 
been installed in the head space over existing hog pens 
with a minimum of structural change. 

2. The older shackling facilities have been retained 
for emergency service. 

3. The installation was made during the normal work- 
ing days of a four-week period without any slow-down 
in hog dressing activities. 

4. The setup uses liquid CO, to produce the anes- 
thetizing gas. 

The entire installation—equipment, royalty, and lim- 


HOLDING DECKS feed into immobilizer raceway. Animals 
enter at far right where there are two chutes, merge 
into one raceway and enter immobilizer via gate at left. 


20 


JOHN GRIFFIN, plant superintendent and Harold Gillman, 
vice president and general mechanical supervisor for the 
organization, examine modifications on the infeed gate. 


Immobilizer in U.S. 


ited plant modifications—was made at a cost of about 
$70,000, reports Frederick M. Tobin, president. 

The killing chain travels at a rate of 320 head per 
hour; the hog immobilizer runs at 540 per hour. This 
margin in the speed of the hog immobilizer allows the 
operators to miss stations and still stay well ahead of 
dressing chain requirements. 

While the system is still undergoing minor modifica- 
tions which are normal to any new installation, manage- 
ment is well pleased with its performance, observes 
president Tobin. The success results from the careful 
planning and engineering studies which preceded the 
actual construction. 

Two years ago, before the federal humane slaughter 
law was passed, the firm had decided to install humane 
slaughter equipment and a committee consisting of 
Frederick M. Tobin, H. K. Gillman, Herbert Rumsey, 
executive vice president, and others studied the prob- 
lem. After members of the committee had observed 
different installations, management became convinced 
that the oval CO, immobilizer was the most efficient 
and desirable for the Tobin plants. Accordingly; the en- 
gineering department worked with the firm’s architect, 
Henschien, Everds & Crombie, and equipment supplier, 
The Allbright-Nell Co., in drawing plans for the instal- 
lation of the system. Once the plans had been approved 
by management and the MID, the actual construction 
required only four weeks with no overtime and no 
slowdown in production. 

At the Albany plant, the livestock sheds are connected 
with the holding decks within the plant via ramps and 
the four decks are interconnected with ramps. The new 
immobilizer is installed in an area occupied by the top 
holding pen, which is 38 ft. above ground level. Part of 
the immobilizer projects down into the third level hold- 
ing pen but it does not reduce its capacity since the 
immobilizing chamber is mounted on steel legs and the 
hogs can move under and about it. 

The total space required for the immobilizer, includ- 
ing the infeed chutes and the takeaway conveyor, is 
40 ft. x 40 ft. x 8 ft. 

The remaining holding pens have a total capacity of 
about 3,000 head. These animals are driven progres- 
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sively up ramps to the holding pens on the top floor 
and from here proceed into the infeed chutes ‘con- 
s¢ructed to funnel the hogs into the immobilizer race- 
way. On the third holding level which houses the im- 
mobilizer chamber the packer has installed safety de- 
vices, including a 6-inch Lambs Ventura Evacuator for 
emptying the gas from the chamber and an escape hatch 
through which animals can be removed. 

Two chutes feed into the single immobilizer raceway. 
The feeding chutes have remote control vertical cut-off 
gates which connect the deck chutes with those of the 
immobilizer. A yardman moves the hogs from the lower 
decks to the top deck and a drover guides them into 
the infeed immobilizer chutes and single file raceway. 

The oval type immobilizer is the first unit manufac- 
tured in America by The Allbright-Nell Co. and it has 
been engineered to suit U.S. hog dressing operations. 

The top restrainer bars on the immobilizer chutes 
have been raised 6 in. and flat steel has been replaced 
with pipe. The American hog apparently is taller than 
the European animal and low restraining bars would 
cause some bruising, comments Gillman. Second, the 
width of the immobilizer chutes was narrowed to 17 in., 
in which space the hogs can move only in single file. 
Older installations provided enough space so that the 
hogs would try to come up two abreast and jam the 
chute. While there was no damage, it took time to un- 
tangle the backup, observes Gillman. Third, the single 
raceway, which has solid steel walls and makes a 180° 
turn, is being equipped with more top restraining bars. 

Fourth, the hold-back gate that feeds the hogs into 
the immobilizer conveyor was modified from a top-side 
spring pressure unit to an air-operated side squeeze 
restrainer. The top-side restrainer, which was supposed 
to slide over the back of one hog and onto the snout of 
the next and hold him back until prodded, just did not 
function as planned. These modifications were made on 
the job by the firm. 

All the paths the hogs follow in moving from the hold- 
ing deck pens to the immobilizer infeed conveyor are 
lighted with fluorescent tubes to supplement a high 
level of natural light. It is believed that a plentitude of 
light makes the hog more willing to move forward with 
less prodding by the drover. 

In addition to the yardman and the drover, a third 
man operates the squeeze holding restrainer and directs 
the hogs on to the conveyor of the immobilizer. 

The immobilizer conveyor is of the slat type moving 
on a steel shoe in an oval pattern. The anesthetized 
hog is discharged at a point just across the floor from the 
immobilizer chamber infeed, an arrangement which 
conserves space. At 5-ft. intervals three upright 27-in. 
rods are welded to a conveyor slat which serve to com- 
partment the conveyor into chambers big enough to 
hold one hog each. The feeding operator coordinates the 
opening and closing of the squeeze pads to feed one 
hog into each compartment for the 5%4-ft. descent into 
the chamber and later ascent. The chamber length is 
27 ft. 8 in. and the width is 18 ft. The hog travels in the 
all-steel gas-filled chamber for 40 ft. 

The CO, gas for the chamber is fed from a Liquid 
Carbonic liquid storage tank which holds the material 
at a constant 300 psi. The rate of gas flow into the cham- 
ber (the liquid is transformed into gas upon being re- 
leased from pressure) is controlled by a Ranarex con- 
troller which samples the gas concentration level at 
several points within the chamber and controls the elec- 
trically-operated modulating valve which admits the 
liquid into the feed pipes. Ahead of the valve is an 
electrical heater which heats the CO, gas to maintain 
constant volume. 

The gas concentration in the chamber is now main- 
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HOGS ENGER the fully-enclosed chute at the left and are 
discharged at the right. The oval layout of the system 
conserves plant floor space and, in the case of the 
Tobin installation, simplified construction problems. 


Sasi 


OPERATOR hangs off immobile hog. Near him are indi- 
cating-recording controls which regulate CO, concentra- 
tion and at his back is the end of the shackle conveyor. 


IMMOBILE animals are conveyed to old sticking area 
where the sticker works on safety type steel flooring. Con- 
veyor assures an even flow and a uniform bleeding period. 
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IN FRANK PACKAGING 
THE SHRINKING FILM | 


W. R. GRACE & CO., CRYOVAC DIVISION, CAMBRIDGE 40, MASS. IN CANADA: 2365 DIXIE RD., PORT CREDIT, ONTARIO 





WITH CRYOVAC L-500 
THAT DOESN’T RELAX! 


L-500 packages outshine all others on 
display ... outsell all others because 
they don’t relax. 


Save labor costs! Operator wraps loose . . . Packages shrink skin-tight with either hot air or 
Packages seal themselves on automatic hot water... and stay that way 
Pisie's 


CRYOVAC L-SO6O is the first frank wrap that really eliminates loose packages and rewraps. 
It shrinks tight around your franks, skinless or natural casing, and its tightly fused, 
see-through seal resists even the roughest handling! 


CRYOVAC L-S5060 is the first frank wrap that makes semi or fully automatic packaging feasible... 
Although the wrap is loose coming off the machine, it shrinks skin-tight in either hot-air 
or hot-water tunnels. 


CRYOVAC L-S500 makes a frank package that sells better because it stays clear as glass on display 
... looks and sells as well the fifth day as the first! 


CRYOVAC L-S0O60 is the frank wrap that can really revolutionize your frank operation and 
your profits! Today — write for special brochure on Cryovac L-500. 
And... don’t miss Cryovac’s “Frank Revolution” at the AMI Show, Booth #102-105. 


exp |-590 


THE SHRINKING FILM THAT DOESN'T RELAX 








tained at 74 per cent. At this concentration, and with 
the conveyor traveling 40 ft. per minute, the firm is 
able to anesthetize three hogs with each 1 lb. of gas at 
a cost of about 1¢ per hog, according to Griffin. The hog 
remains immobile for about 105 seconds which provides 
enough time to move him from the chamber to the 
sticker’s platform which is 48 ft. away from the dis- 
charge point. 

As the immobile hog emerges from the gas chamber 
he is generally positioned with his snout to the front. 
The hangoff man, the fourth man in the operation, 
places the shackle around his hind foot and hooks it 
onto the track of the inclined takeaway conveyor. 

The recording gas concentration controllers face the 
shackler and at a glance the operator can determine 
the concentration in the chamber. The unit also plots 
a chart for the records and MID inspection. 

The takeaway conveyor deposits the hog on the slide- 
off bar which, in turn, feeds into the variable speed 
runaround conveyor which transports the hog past the 


sticking station and part of the bleeding section. 

The conveyor carries the hog over an open area how 
ing the standby shackling facilities which are locs 
one floor below. The conveyor makes a 45° turn 
continues past the sticker. From here the facilities 
the same as were previously used. An additional advay 
tage of the immobilization system is the even spacing 
of hogs coming to the sticker and the regulated bleeding 
time. Under the former system hogs could pile up on the 
slideoff rod leading to the sticking station. Approximate. 
ly 60 to 70 hogs are held ahead of the tub to bleed. 

For protection to the sticker (the fifth man in the 
operation) the entire bleeding area is equipped with 
steel safety type flooring. 

The bled hogs are dropped into a dunker type scali- 
ing tub and then are dressed in the conventional man- 
ner. The shackle is returned by conveyor to the im. 
mobilization station. 

While the system has been in operation for a com. 
paratively short time, it has handled hogs ranging in 
weight from 200 to 480 lbs. 





- insist on custom-built 
_ \__ for curtng’and cook 


KOCH designs 


vats in 
batteries or 
in separate 
units for 
utmost 
efficiency 


The new technique requires the 
same number of employes as was 
formerly needed. 

The area housing the intake and 
discharge ends of the immobilizer, 
shackling station, etc., is partitioned 
from rest of deck and will be heated | 
to 60° F. in winter. 





There are many good reasons why any plant 
might need a special size vat. KOCH gives you 
the service of a team of experienced engineers 
to work with you on the design of vats for your 
individual establishment. They know the prob- 
lems of size, strength, drainage, and compli- 
ance with demands of inspectors. There is no 
charge or obligation for professional consulta- 
tion. KOCH will be quick to give you sketches, 
specifications, and a highly competitive price. 
Production is rapid. 


CLOSEUP of a section of the im- 
mobilizer shows the upright bars 
which restrain hogs during their 
journey and overlapping slats. 


Ask for estimates today. Tell us what you need 
and what you want to do. Telephone collect for 
quickest service. 


(ag 


EQUIPMENT C 





JUNCTION of the new bleeding 
conveyor and the older rod rail. 





2200 items for the meat and food industries 
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leeding 
od rail. 


Cave [5% Installation Time - 


GET BUILT-IN ALIGNMENT 
with LEFIELL All Steel 


stub ends connect at 3 points to track @ 
easily bolted to 3 hangers @ 

movable sections permanently aligned @ 
heavy steel yoke forms rigid unit © 
complete track curve built in © 


hanger lips support track and switch © 
THREE STYLES AVAILABLE 


GEAR OPERATED*— 
trouble-free and rugged 


Switch is always fully 
closed or fully opened. 
Safety stop moves into 
place on one track as the 
other is opened preventing 
dropped loads. Lifetime 
trouble-free use. 


= 


AUTOMATIC*—no open 
ends, no dropped loads 


Weight and forward 
motion of approaching 
load along either rail 
actuates switch, closing 
one rail, opening other. 
Smooth safe action 
assured. No maintenance. 


AUTO. FOR DROP FINGER 
CONVEYOR SYSTEM*— 
no more hand switching 


Switch mechanism above 
conveyor chain. All 
switching time saved. No 
delay in feeding conveyor. 
No jamming. Smooth 
trouble-free action. 


“all switches available for /2”x2%2” or ¥6”x2%2” track 


gear operated and standard automatic switches available in 1R, 


IL, 2R, 2L, 3R, 3L, 3 way R, 3 way i types. 


automatic cut-through and automatic 3-throw switches available. 
automatic conveyor switch available in IR, IL, 2R, 2L types, and 


for hangers with 13” drop. Can be made for longer drop. 


le Fiell heavy duty steel switches also available for /2”x3” and 


115/16” round bleeding rails. 


aqners and Manufacturers of Meat 


SWITCHES 


without question 


in tho Industiny f 


Built on different principle 


No curves to bend, no fitting required, no holes to 
line up, no corner blocks needed, nothing can break 
or get out of line. 


Exclusive heavy steel yoke holds point in rigid align- 
ment vertically and horizontally. 


All LeFiell switches have identical dimensions and 
connecting holes. All connections are made on track 
center lines. 


Installation of new track system with LeFiell switches 
is simple. Three 2-hole or 3-hole track hangers are 
used to bolt switch into permanent alignment with 
track system. Save 75% of time installing as only 
simple cutting of track is necessary. Costs less in- 
stalled than so called “‘less expensive” switches. 


YOU SHOULD INSTALL LEFIELL SWITCHES 
AND SAVE MONEY, SAVE TIME, 
GET YEARS OF UNINTERRUPTED SERVICE 


ALSO manufacturers of TRACK HANGERS, INCLINE CONVEYORS 
KNOCKING PEN DOORS, HOISTS, ELEVATING PLATFORMS 
SMOKEHOUSE DOORS, CAGES, TREES, TRUCKS, and other time 
and money saving equipment. WRITE FOR CATALOG to Dept. G. 


LEFIELL 


COMPANY 


1485P Fairfax Avenue, San Francisco, Calif. 
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MODERN FUNCTIONAL STYLING 


e@ reads quickly and clearly under 
all lighting conditions! 


@ moves easily through 
narrower aisles! 


@ stays accurate and sensitive 
under roughest conditions! 


Designed for your most exacting 
requirements— built for years 
of heavy-duty use—this new 
Fairbanks-Morse Model 1124A 
Portable Platform Scale helps 
speed your operations through 
faster, more accurate weighing! 
Note the big, clear beam design 
that promotes quicker reading— 
the new square weights for easier 
handling! Check the new con- 
cealed wheels, the compact overall 
width—important for fast han- 


dling in congested areas. Notice 
the absence of check rods, to elim- 
inate binding. From top to bot- 
tom this is a handsome, durable 
scale designed to use—built to 
last—a worthy successor to the 
hundreds of thousands of famous 
Model 1124Scales proven through- 
out industry! Capacity 1000 
Ibs. Write Fairbanks, Morse & 
Co., 600 South Michigan Avenue, 
Chicago 5, Illinois, for new Model 
1124A Catalog. 


See Sweet’s Plant Engineering File for full line of F-M Scales. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 








SCALES e PUMPS e DIESEL, DUAL FUEL AND GAS ENGINES e ELECTRIC MOTORS 
GENERATORS e COMPRESSORS @e MAGNETOS e HOME WATER SYSTEMS 





Tex-IMPA Annual Meeting 


[Continued from page 16] 
changed before industry can hop 
to make progress, said Pete Gooch, 
Gooch Packing Co:, Abilene. The 
worker must be educated to un- 
derstand the free enterprise sys. 
tem. The employe should be told 
the cost of the fringe benefits he 
enjoys and, if possible, he should 
be given a stake in the operation of 
the company through a profit-shar- 
ing and/or pension plan. To reduce 
areas of friction, the working rule 
of a company should be set down in 
writing and a copy should be given 
to every new employe. 

At the business meeting the asso- 
ciation elected the following offi- 
cers: President, John T. Keene, Hi 


LEADERS at the report session in- 
cluded Wade Beesley, West Texas 
Packing Co., San Angelo, and Mel- 
tion Rubin, Dallas City Packing Co. 


Auge Packing Co., San Antonio; 
vice presidents: Hap Burlison, Bur- 
lison Packing Co., Wichita Falls; 
Tom Joyner, E-Tex Packing Co, 


Mt. Pleasant; Clyde Gabbert, Gab- § 


bert Meat Co., Ballinger; Louis 
Lampo, Louis L. Lampo Co., Hous- 
ton; F. E. Macmanus, Macmanus & 
Sons Packing Co., Raymondville; E 
K. Melton, jr., Melton Provision Co, 
San Antonio; Charles Chauvet, Pey- 
ton Packing Co., El Paso; Roy Rut- 
land, Rutland Meat Co., Waco; Sam 
Rosenthal, Samuels & Co., Dallas, 
and Bill Wansing, Wansing Meats, 
Inc., Amarillo. 

Treasurer, Dick Littlefield, Owens 
Country Sausage Co., Inc., Richard- 
son, and secretary, Larry Roegelein, 
Roegelein Provision Co., San An- 
tonio packing firm. 

New directors elected to the board 
are: Red Barefield, Select Meat Co., 
San Antonio; Vernon Calhoun, Ver- 
non Calhoun Packing Co., Palestine; 
Paul C. Crouch, Panhandle Packing 
Co., Pampa; Ed Mayrant, Eddy 
Packing Co., Yoakum; Rene Mou- 
ton, Jefferson Packing Co., Beau- 
mont, and Bob Schooler, Lone Star 
Packing Co., Houston. 


THE NATIONAL PROVISIONER, SEPTEMBER 5, 1959 


Tp ayaoyrwet Oost Ow” 


a 

















































































] ACT _ 

hope [_ SSM) 
Gooch, | OF UNITS TO SOLVE 
; The ‘eS YOUR PROBLEMS 
> SYR y 

e told : é' 

fits he — ' ' os ‘sefeteniye 

should MARK | CReWH | ahercce | BREST BLOWERS 

tion of mechanical hydraulic retail milk packaged condensing unit} hi and low temp _—|quick action and hold-over 
-shar- 

reduce 

vis ENGINEERED TO THE NEED— 

own in 





=") MINIMIZES MAINTENANCE PROBLEMS | torrar sues 


> ASSO- The advanced design of the KOLD- 
3 offi. Acomplete line of drives, low sides and high sides makes it possible for KOLD- HOLD SUPER “50” Blower offers im- 
ne, § HOLD to engineer refrigeration systems that match the operating requirements Scena f oe te pt aca 

of the individual truck. The right units are selected to meet the body size and pe natian tank sak aaa sarsscig re 

temperature required, length of route, number of stops, road time versus curb fans ase positioned to disect the ait 
time” and many other variable factors. The result is a refrigeration system with | around the load to envelop your product 
the capacity to provide plenty of protection for the load without exceeding the | in a protective blanket of cold. The 
mechanical ability of the system. This carefully built type of refrigeration sys- | SUPER “50” represents the ultimate in i 
tem is paying off for thousands of satisfied users in unfailing load protection | load protection for truck bodies. 
with minimum truck “down time” and maintenance. 


Ask your KOLD-HOLD man to help you analyze your truck refrigeration prob- 
lems. It will pay to invest in equipment tailored to your needs. PROVEN POWER SOURCE 


bes, 
| for MECHANICAL DRIVE 
Low Cost Dependable “‘HOLD-OVER”’ Plates 



























a The flexible shaft drive system used in 
on — KOLD-HOLD MARK AND. LANCE 
Tea SF systems has proved simple and trouble- 
d Mel- : free in many automotive applications. 
Power is transmitted from the truck en- 
ng Co. gine crankshaft through the flexible shaft 
and a cushioning electric clutch. 
ntonio; 
1, Bur- | 
Falls; 
g Co, i 
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hia Modern, streamlined KOLD-HOLD “hold-over” plates provide bonus refrig- PACKAGED CONDENSING UNIT 
allas, 


eration for lasting load protection. They are designed to save weight as well as | This KOLD-HOLD unit is a complete 








Meats, to give you all the refrigeration you need. high-side ready for installation and use 

Th St das d ; oe i fl in freezing “hold-over” plates. It fea- 
Owens e streamline esign produces exceptiona y ef ective air flow. Internal fins tures easy installation and servicing. \ 
chav spread the heat absorption qualities over the entire surface areas of both sides | Plugs into electrical outlet to freeze plates 
gelein of the plate. Patented perimeter freezing permits complete filling of the plates | in truck on “stand-by” or over night. 
n Ae without danger of strain on the seams during freezing. This means more “hold- 

over” refrigeration than provided by conventional plates of the same size. 

8 P y P WRITE TODAY FOR 





» board KOLD-HOLD “Hold-Over” Plates are available in 1”, 114”, 2”, 254” and 








at Co., 314” thicknesses; sizes in 18” to 36” widths and 30” to 120” in length; capac- FREE CATALOG NO. 58 
1, Ver- ties to 42,000 BTU. They can be used with KOLD-HOLD MARK and 
lestine; CROWN continuous truck refrigeration condensing units or for virtually every ® 
acking application with make-and-break connections or mounted compressor where KO Lb=HOLD 
Eddy continuous refrigeration is not required. 

Es pe For trouble-free, economical “hold-over” refrigeration in trucks requiring tem- ene 
o Se peratures from —10° to +60°, use the most advanced plate on the market to- Tranter Manufacturing, inc. 

day — KOLD-HOLD “Hold-Over’’ Plates. 200 E. Hazel St. Lansing 9, Michigan 
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MEAT PACKERS: | 


Look at what color-impact 7 


packaging can do for you! = 


Your product is its own best 


Cellophane shows the natural, 
appetizing color of meats, 
assures correct protection, 

enhances sales appeal... gives 

top machine performance, too! 


Sight of the product is a powerful influence in stimulating 
sales, increasing turnover. That’s why cellophane’s pure 
transparency is so important in your package planning. 
It makes your product its own best salesman . . . shows 
all its appealing color, shape, texture. 

What’s more, cellophane is versatile. It offers you tai- 
lored protection ...a variety of package constructions 
. .. high-speed machine efficiency . . . sparkling ‘‘alive” 
color printing. Du Pont has over 100 types of cellophane, 





salesman in clean, clear cellophane 


each designed to meet specific needs. GU POND 
New “K”’ cellophanes—result of 35 years of transparent 


806. U. 5. pat. OFF 


ackaging experience at Du Pont—now give you greater 
P gl 8 - 81 y er BETTER THINGS FOR BETTER LIVING .. . THROUGH CHEMISTRY 


brilliance, protection and durability. See how this experi- 
ence can pay off in better, more profitable packaging for 
you. Contact your Du Pont Representative or, for U PONT 
printed films and bags, your Authorized Converter of Du TT h 

Pont cellophane. E. I. du Pont de Nemours & Co. (Inc.), ce op ane 
Film Dept., Wilmington 98, Delaware. 











Taste Appeal...Eye Appeal... Buy Appeal with... 
DRI-SWEET 


CORN SYRUP SOLIDS 






More successful processors are recognizing the advantage of 
a single conditioner-sweetener like OK BRAND DRI-SWEET 
Corn Syrup Solids. 


DRI-SWEET fortifies Taste Appeal by keeping comminuted 
meats at the peak of their natural deliciousness. Retains flavor 
and juices without over sweetening. 





**The Man From Hubinger”’ 








is ready to offer detailed ad- DRI-SWEET puts more into Eye Appeal because this pure, 

vice on how OK BRAND DRI- transparent and nutritious carbohydrate from corn syrup 

SWEET can improve your com- preserves appetizing colors. Reduces watering-off and shrinkage. 
minuted meats. If he hasn't Binds meat particles for more appealing texture (easier 

called on you, write, wire or processing, too!) 

phone today for prompt at- Proper taste and eye appeal add up to greater Buy Appeal. 
tention to your needs. Only OK BRAND DRI-SWEET performs so well, yet is-so 


economical and easy to use. Available in 2 popular forms: 
OK BRAND DRI-SWEET 42 D.E. Coarse and 42 D.E. 
Powdered. All available in convenient 100 Ib. moisture-proof bags. 











THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK * CHICAGO « LOS ANGELES * BOSTON « CHARLOTTE ¢ PHILADELPHIA 





30 THE NATIONAL PROVISIONER, SEPTEMBER 5, 1959 











stat 


rev 
the 
slat 


hay 


THE 








S. 











eat inspection problems are 
Mes new to the New England 

states, for in 1719 the state 
of New Hampshire passed laws gov- 
erning the deceptive packaging of 
meat, pork and fish. In 1794 Massa- 
chusetts passed a Slaughtering Act 
which, when amended in 1901, be- 
came an effective regulatory tool. 
In 1802 New Hampshire passed a 
law patterned after the Massachu- 
setts act which granted towns the 
authority to appoint inspectors of 
beef and pork. This law, followed by 
an act of 1805, required all pork to 
be inspected prior to its sale. 

In 1907 many of the New England 
states incorporated into their food 
laws the authority to adopt regula- 
tions and standards promulgated un- 
der the U. S. Meat Inspection Act. 

A meat inspection program such 
as that carried on at the federal 
level, ie. involving post and ante 
mortem inspection, does not exist at 
the state level in New England. It 
is felt that this deficiency might re- 
sult from the expense of such a pro- 
gram as well as the complacent at- 
titude of many who feel that meat 
moving in intrastate commerce is 
not of sufficient volume to warrant 
a full-fledged inspection program. 
Due to wartime shortages of fed- 
erally-inspected meat and increasing 
peacetime prices, however, the in- 
trastate movement of meat and meat 
products has steadily increased. 

There is a trend at the state level 
toward a more complete slaughter- 
ing inspection program. This is be- 
ing demanded by the low income 
consumer as well as the legitimate 
intrastate processor. Such a pro- 
gram, the state regulatory official 
realizes, is expensive and demands 
trained personnel. In many of the 
smally populated states such trained 
personnel is not available. Perhaps 
the answer lies in the present 
Massachusetts law under which 
each city and town submits annu- 
ally to the State Department of 
Public Health the name of one or 
more qualified inspectors. In most 
instances these inspectors are lay 
personnel and not veterinarians. The 
qualifications of each are reviewed 
and passed upon. All local slaughter- 
houses are licensed by the city or 
town health departments. Qualified 
state veterinary inspectors employed 
by the Massachusetts State Depart- 
ment of Public Health periodically 
teview and supervise the work of 
the local inspectors as well as review 
slaughterhouse sanitary conditions. 

Many of our New England cities 
have meat inspectors. Cities so 
staffed refuse the entrance of unin- 
Spected meat. While such a program 


appears effective to the consumer, it 
is limited and has many pitfalls. 
OTHER PROBLEMS: Not only is 
the ante and post mortem inspection 
program important but so are the 
sanitation and construction of the 
physical plant. Refrigeration, waste 
disposal, separation of various op- 
erations, potable water, adequate 
screening against insects, rodent 
proofing and other features are be- 
ing neglected in many of our state 
plants. It is high time that some con- 
certed effort be expended to place 
our plants in order. In most states 
this will mean clarification of au- 
thority as well as additional appro- 
priations. The sanitation practices 


Meat Inspection 
Problems Call 
For Action at 


State Level 
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GILMAN K. CROWELL, chief of 
Bureau of Food and Chemistry, 
New Hampshire State Department 
of Health, points to regulatory 
needs in this paper presented at 
the 63rd annual conference of 
the Association of Food and 
Drug Officials of the United 
States, held recently in Boston. 











of the average sausage kitchen leave 
much to be desired. Such establish- 
ments should be under periodic san- 
itary inspection. 

Processed ‘meats also present a 
problem as to compliance with a 
standard of identity. In the past year 
and a half the New England Food 
and Drug Officials have had an- 
alyzed some 600 samples of ground 
and processed meats, processed in 
local markets and state and federal 
plants, for compliance with estab- 
lished standards of identity. 

Of the hamburg samples ana- 
lyzed, approximately 20 per cent 
were found to have a fat content 
(total ether extractive) in excess 
of the 30 per cent limit. The sulphite 
problem was not found to exist. We 
believe that the 30 per cent federal 
standard for fat in hamburg is not 


realistic since a product with this 
amount of fat has little if any con- 
sumer acceptance. Likewise, the 
presence of seasoning in such a 
product cannot be properly identi- 
fied from a labeling point of view. 

A complete survey of frankfurts 
offered for sale in New England re- 
vealed that 24 per cent contained 
moisture in excess of the 10 per cent 
permitted in the standard; 60 per 
cent contained excessive milk pow- 
der when powder was declared as 
an ingredient, and 17 per cent con- 
tained powder when the presence of 
such was illegal, ie. in “all meat” 
and “all beef” products. Less than 
2 per cent of the samples analyzed 
contained nitrites in excess of the 
recognized 200 p.p.m. limit. 

In order to set a realistic consumer 
acceptance standard for pork sau- 
sage, many states have adopted a 50 
per cent maximum fat content (total 
ether extractive) rather than the 
federal standard which is based on 
percentage of trimmable fat. Based 
on the fat standard of 50 per cent, 
the survey indicated 40 per cent of 
the samples contained excess fat. 

Such violations of standards as 
these thrive in states where no reg- 
ulatory enforcement exists. 

MID, FDA SHOULD CONFER: 
For some time we have felt that a 
closer correlation of net weight la- 
beling requirements for meat in 
package form could be obtained if 
both the USDA Meat Inspection Di- 
vision and the Food and Drug Ad- 
ministration could jointly discuss the 
problem. While the MID insists that 
a net weight be accurate, it does not 
require a net weight statement on 
some packaged meats. For example, 
individually packaged processed 
meats may be shipped interstate in 
a properly labeled container, yet the 
individually wrapped units which 
are sold to the consumer bear no net 
weight statement. The labeling of 
these individual units is left up to the 
retailer, who often is not equipped 
to declare a net weight on a packaged 
food. Shrinkage is not an acceptable 
excuse for this lack of labeling. 

It is apparent that periodic sam- 
pling of processed meats is neces- 
sary if the states are to expect any 
compliance with adopted standards. 
In those states where processed 
meat standards have not been adopt- 
ed, only those that are realistic 
should be considered. 

Statewide meat inspection pro- 
grams are being demanded by both 
the consumer and the intrastate 
processor. It is time that the state 
regulatory officials review their 
present problems and suggest ap- 
propriate corrective legislation. 
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nme resto 


Retailers Oppose Expansion of Packers Into 


Retailing and Chains Into Food Processing 


Opposition to modification of the 
consent decree to permit the named 
packers to open their own retail 
stores was one of the provisions of 
a policy program adopted by the 
National Association of Retail Meat 
and Food Dealers at the group’s 74th 
annual convention in Philadelphia 
early this month. The program also 
calls for legislation restricting the 
ownership of retail stores by pro- 
ducers, manufacturers, packers and 
processors, or the ownership of pro- 


ducing facilities by retail chains, 
groups or organizations. 

The group also decided. to work 
toward: 1) Complete elimination of 
couponing; 2) Elimination of trading 
stamps; 3) Passage of legislation 
similar to S-315, to make it illegal 
for a manufacturer to sell at the 
same price to a direct buying re- 
tailer and a wholesaler; 4) Passage 
of S-422 (O’Mahoney) to require 
pre-notification of business mergers, 
and 5) Passage of S-11 to elim- 













Seventeen Ra 





Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef .. . anywhere! 


BoTH W3 AND TREIFE 


YING THE BEST 
THE RIGHT PRICE 


reece 3 ¢ 
133 eri ieee Sinem ree 
"emma —e = = 


dio} 
Equipped Experts 





oops 





JERRY KOZNEY 


PHONE 2-3661 . . . ASK FOR 
JAMES NEEDHAM 





DON DENNIS 





Gioux Ciry Mressep leseer, tac. 


SIOUX CITY, IOWA 


1911 Warrington Road 
U. S. Gov't. Insp 


Teletype SY39 








t No. 857 
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inate the “good faith” meeting of 
competition as a complete defenge 
in price discrimination cases. 
Retailers representing 35 local food 
trade associations in the countrys 
largest metropolitan cities heard pro 
fessors of marketing, meat merchag 
dising experts, grocery warehouge: 
managers and successful retailegs: 
present a broad range of topics de 
signed to solve problems of gro ‘" 
budget planning, financing, compete 
tion and operations. i 
In his remarks at the opening 
sion, national president Fred Ungep 
of Cincinnati stressed the inflatio 
ary effects of federal spending p 
grams on food prices, stating: “U; 
less Congress calls a halt to its diza 
spending spree, food prices co 
increase as much as 10 per cent d 
ing the next year. To insure the 
stability of our national economy 
and prevent the food budget fro 
reaching the breaking point, laws: 
makers must bring spending in li 
with income and give the taxpayer 
the hope of eventual relief ‘ 
mounting and oppressive taxation” 

One forenoon session was hig 
lighted by a “Retailers’ Worksho 
moderated by Al Kane, Kane’s § 
permarkets, Levittown, Pa. Spotting 
weaknesses in profitable meat op- 
erations was among the subjects for 
panel discussion. Participants an- 
swering retailers’ questions includ- 
ed Max O. Cullen, National Live 
Stock and Meat Board; Wells Hunt, 
Hygrade Food Products Corp., and 
Dr. H. Nussbaumer, Louis Burk Co. 

The convention re-elected Fred 
Unger, Cincinnati, Ohio, president; 
Henry Vree, Chicago, and George 
Schleicher, Detroit, vice presidents. 
Secretary Charles H. Bromann, Chi- 
cago, and treasurer Roy A. Giese, 
Milwaukee, were again named to 
their respective posts. 

Miami Beach, Florida, was select 
ed as the site of the NARMFD 
75th Diamond Jubilee Convention 
in 1960. The firm date is August7 
through 10, 1960 at the Fontainbleati - 
Hotel in Miami Beach. u 


































NRA 7th and 8th Areas 
To Convene in Denver 

The annual convention of | the 
seventh and eighth regional areas of 
the National Renderers Association 
will be held at the Cosmopolitan s 
Hotel, Denver, on Monday and h 
Tuesday, September 21 and 22. 


n 
Highlights of the convention will 

be a showing of the new NRA movie, V 
“Raw Material of Magic,” and ¢ 
speeches and panel discussions on d 
animal protein quality, labor rela- t 
tions, research and the _ business- s 
man’s role in politics. ] 
1 




















Built in appetite appeal with each of these foods in a Daniels wrap. 


reas of 
ciation 
SHOWCASE FOR FLAVOR with “take me AN L i= #3 Ss 
home to the family”’ designed into every Daniels Wrap. And there’s 
no waste with Daniels Wraps, they’re 100% usable. MANUFACTURING COMPANY 
Whatever your needs in flexible packaging, our artists and craftsmen RHINELANDER, WISCONSIN 
can design and print the showmanship needed to satisfy the most 
discriminating shopper. Contact the nearest Daniels sales office ‘e 


today or write Daniels, Rhinelander, Wisconsin. creators + designers 


siness- Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois .. . of fi lexible P ackaging 
Philadelphia, Pennsylvania... Columbus, Ohio ...Omaha, Nebraska... multicolor prin ters 
5, 1959 Dallas, Texas . . . Los Angeles, California . . . St. Louis, Missouri 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL CAR SERVICE 
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Just see what nonfat dry milk can do for 
meat loaf quality! 

Nonfat dry milk gives the loaf a richer 
flavor. A smooth, non-crumbling texture. 
Each loaf slices fast and easy. Each slice has 
a fresh, juicy appearance. 

Use nonfat dry milk for extra appetite and 
sales appeal. Write for booklet of formulas 
and ideas. Improve meat loaf quality for 
greater sales. 


Nonfat Dry Milk 


Get the facts. Write Dept.NP-9 
AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago’1, Ill. 
















FINE MEATS SINCE 1883 


GENERAL OFFICES: CHICAGO 


MADISON - DAVENPORT «+ PHILADELPHIA - LOS ANGELES - ATLANTA 
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GRIFFITH'S REGENT 


fresh pork sausage 


SEASONING 


How does your product compare with pork 
sausage that contains REGENT Soluble Sea- 
soning and tastes fresh the 7th day? Too bad 
if the flavor fades before your product 
reaches Mrs. Consumer’s table! Don’t risk it! 
Take this opportunity to compare! Make 
100 pounds of pork sausage with your present 
seasoning, and 100 with REGENT. We'll 
furnish the REGENT, your blend, no charge. 
Taste both at your home table next day. 
Taste again the 7th day. REGENT, you'll 
find, keeps its fresh taste! 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


UNION, N.J., 855 Rahway Av. 





LOS ANGELES 58, 4900 Gifford Av. 


PRAGUE POWDER ® 
U.S. PAT. NOS. 2,668,770 
2,668, 771—2,770,548 
2,770,549—2,770,550 
2,770,551 






















Doing things . paper so 
your meat makes the trip in 

best condition . . . keeps H-P-SM iTH HP's) 
HPS men hopping to keep 


— shipping. PAPER co 
et us know your needs. . . CMICAGO 38 









THERE’S 
MORE 


es en 
IN 


PORK/BACON 
OPERATIONS 


witt WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 





If you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 
proportionately greater return. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 
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Posters, Recipes, Ads 
Push Prepackaged Meats 


A campaign to help step up sales 
of prepackaged meats in supermar- 
kets and convenience stores : 
been launched by Olin Mathieso 
Chemical Corp., New York City. 

A two-color advertisement to ap 
pear in the September issue of Go 
Housekeeping magazine is designed 
to increase consumer acceptance of 
prepackaged meats and_ remind 
homemakers how meat can add zest 
to meals. Supermarket operators 
across the country are currently re- 
ceiving point-of-sale promotional 
material and advertising aids in a 
kit prepared by the firm. 

“Stimulating purchases of econo- 
my meat cuts can best be done with 
suggestions for preparing and serv- 
ing them at the season when these 
meats are in good supply,” says 
George R. Johnson, general sales 
manager for film operations of the 
packaging division. “We plan to ac- 
complish this by providing meat 
retailers with advertising support at 
the consumer level and promotional 
aids at the point of sale.” 

The Olin ad in the magazine is 
headlined “Just Your Meat” and 
features a cranberry pot roast with 
picture and recipe. 

The promotional kit supplied to 
the firm’s customers contains a four- 
color poster for display in meat 
departments. The poster, showing a 
dinner setting, reads: “Packaged 
Fresh Meats Add Magic to Your 
Meals.” In addition, the kit provides 
recipe dispensers, newspaper mats 
for local advertising and suggested 
radio and television commercials. A 
six-page folder explains the benefits 
of the market-building program 
with instructions on using the ma- 
terial which is supplied. 

The colorful dispensers in the kit 
hold mounted recipe pads and are 
designed as shelf-talkers for effec- 
tive point-of-sale display. Customers 
at the meat department can get 
these meat recipes by merely tear- 
ing a sheet off the pad. Recipes are 
for cranberry pot roast, meat loaf 
jardiniere, herbed veal chops, pine- 
apple pork chops and a dish termed 
London broil imperial. 
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Dogs Use 90% of Fats 
Dogs utilize more than 90 per cent Wit 
of fats added to feeds when the fat 
is not harder than tallow grade; § 78 
harder fats with a higher melting 
point are not so efficient, according 
to information supplied by the Na- 
tional Renderers Association. Pup- 
pies and adult dogs will thrive on 
diets containing 20 per cent fat. 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
in one operation! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write Today! 













































WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


708 NORTH NINTH STREET ST. LOUIS 6, MO. 


WILLIAMS © 


_ GRIND ERs) 
\LDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE. WORLO 
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SCHOETTLE 
DEDICATES NEW 
$1,300,000 PLANT 


This modern new Schoettle plant is strategically 
located to serve a growing clientele on the entire 
Eastern seaboard, The very latest in boxmaking and 
reproductive equipment have been assembled to insure 


production at highest economy and efficiency. 


More than ever now you can depend on Schoettle for 
the best in folding cartons at most economical rates. 
Specialists in precision paraffin cartons that add product 
protection and sales power. Full color designs by 


offset and letterpress. 


Why not find out today what Schoettle can do to make 
your packaging more effective and more economical. 


Call, write, or wire. 


EDWIN J. SCHOETTLE 
COMPANY, INC. 


500 CHURCH ROAD 
NORTH WALES, PA. 
OXbow 9-4444 











New York Office — CHickering 4-2559 







New England Office — 
No. Scituate, Mass. — Linden 5-2858 


ED FUDIM SEES A BIG DIFFERENCE HERE. The choice strip loin at 
left is from an animal fed an ordinary ration. There is more 
good meat and less waste fat in the loin af right from a 
- MOREA-fed animal and the kidney hall of fat is much smaller. 





“We are fabricators of choice and prime beef, pro- 
cessing some 500,000 pounds weekly and have as 
our customers many of the ‘top-flight’ hotel and 
restaurant suppliers of the country,” says Mr. 
Fudim. “Serving an exacting clientele and han- 
dling only the best product available, we are con- 
stantly shopping for better beef. 





‘‘We have been impressed with the beef originat- 
ing with certain of our suppliers and our interest 
and investigation has turned up the fact that these 
outstanding beef hinds are from Morea-fed 
steers. These hinds hold their color, have better 
texture and require less trimming than hinds from 
other suppliers, and we are enthusiastic about the 









MOREA 


Liquid J Feeds 


“Our customers want more 


MOREA beef!” 





— says ED FUDIM 
Fudim Brothers, Inc., New York, N. Y. 











yields obtained. This difference in quality has been 
apparent to some of our customers and they have 
been requesting ‘more of the same.’ 

“We are anxious to know from you if, through 
your research and sales organization, you can put 
us in touch with growers and feeders who are using 
your Morea feeds, so that we can channel our 
buying to those packers handling that type of 
cattle.” 


THE BIG NEWS among packers today is the qual- 
ity, flavor and high dressing percentage of meat 
from cattle and lambs produced on a MOREA 
liquid feed program. For full information, write 
to the nearest address below. 


FEED SERVICE CORPORATION 
Crete, Nebraska 


U.S. INDUSTRIAL CHEMICALS CO. 
99 Park Ave., New York 16, N. Y. 


MOREA is a registered trade-mark of Feed Service Corporation 
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ALL MEAT... output, exports, imports, stocks 








Lambs, 369,561. 


Lambs, 137,677. 


Gain in Meat Production Mostly Pork 


Pork accounted mostly for last week’s small rise in total meat produc- 
tion, as volume of output under federal inspection rose to 387,000,000 Ibs. 
from 385,000,000 lbs. for the previous week. Hogs also accounted for 
most of the small edge current production had over last year’s 383,000,- 
000 Ibs., as volume of beef produced was about 9,000,000 Ibs. below last 
year. Cattle slaughter, while up by a small number over such slaughter 
for the previous week, numbered about 13,000 head below last year. 
Slaughter of hogs rose by about 45,000 head for the week, and numbered 
about 87,000 head larger than last year. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl.lard) 
M's Mil. Ibs. Number Production 
SE ME 6ccdecastnccssuces 350 202.6 1,200 161.5 
ES SE dos adae ceds cones we 345 202.5 1,175 160.2 
MC SE cehscxevesenesaens 363 211.6 1,117 147.5 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
Ms Mil. Ibs. Number Production PROD. 
M's Mil. Ibs, Mil. Ibs. 
MS MMI 50°07. 3c weia da des «0 ei 88 11.1 250 11.5 387 
SSS rrr eee 86 11.1 245 11.0 385 
2 SS rer rrr 104 12.8 249 11.2 383 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; 


AVERAGE WEIGHT AND YIELD (LBS.) 


Hogs, 641,000; Calves, 55,241; Sheep and 














Week Ended CATTLE Gs 

Live Dressed Live Dressed 
Mme. SO, 2GBD.. on. ccccccesecvue 1,015 579 232 135 
met, 22, 19BD occ ccccccccccuvese 1,030 587 235 136 
Mug. 90, 19GB 2... rccccccvccce 1,011 583 229 132 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
ER RR a er 225 126 95 46 uss 42.0 
NM SE, SOOO och oe ctw a aven'e's 230 129 94 45 ok 412 
mt, BO, 29GB cc cccswecccscsvcees 223 123 94 45 13.9 35.6 
EAST COAST MEAT IMPORTS CALIFORNIA STATE 
Arrivals of foreign meat at New INSPECTED SLAUGHTER 


York, Boston and Philadelphia for 
weeks ended August 22 and 29 were 
reported in pounds by the U.S. De- 
partment of Agriculture as follows: 


Argentina— cured beef ........... 104,213 
canned beef ......... 126,660 
Australia— boneless beef ........ 883,645 
boneless mutton ...... 76,201 
Denmark— canned pork .......... 397,286 
Germany— canned pork ........ 13,048 
Ireland— boneless beef ........ 799,133 
New Zealand— boneless beef ........ 3,856,353 
boneless mutton ...... 128,693 
carcass beef .......... 166,009 
boneless lamb ........ 282,632 
Brazil— canned beef .......... 669,605 
Canada— boneless beef ........ 237,200 
IONE x0 :c'w pin 0 a'sierniio-n vine 643,384 
miscellaneous meats .. 105,678 
Holland— canned pork ........ 400,080 
miscellaneous meats .. 2,778 
Poland— canned pork ........ 23,512 
Uruguay— canned pork ......... 31,500 


New Cowbelle Plan For Beef 


A new promotion project was pro- 
posed at the recent quarterly meet- 
ing of the Western Colorado Cow- 
belle Council in Collbran, Colo. The 
Proposal was to give special recogni- 
tion to restaurants and public dining 
tooms that do an exceptional job of 
serving beef. A committee was se- 
lected to study the feasibility of the 
Promotion plan. 
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State inspected slaughter of live- 
stock in California, July 1959-58, 
as reported to THE PRovISIONER. 


Cattle, head .......... 38,392 35,641 
Calves, head ......... 14,436 20,118 
a” eee 14,949 18,152 
Sheep, head .......... 51,766 46,622 


Meat and lard production for July 
1959-58 (in Ibs.) were: 


ne A aint: 10,225,051 9,511,317 
Pork and beef ....... 10,765,078 9,205,321 
Lard, substitutes ..... 772,696 820,231 

WANE tisk és ns cemaks 21,762,825 19,536,869 


As of July 31, 1959, California had 120 méat 
inspectors. Plants under state inspection to- 
taled 365, and plants under state approved 
municipal inspection numbered 50. 


Meat Prices Work Upward 


Meat prices continued to work 
upward in the week ended August 
25. Markups for the period raised 
the average wholesale price index 
on meats to 97.5 from 96.9 for the 
previous week, according to the Bu- 
reau of Labor Statistics. The aver- 
age primary market price index, 
however, was a fraction lower at 
119.2. The same indexes for the cor- 
responding week last year were, 
106.4 and 118.7, respectively. Cur- 
rent indexes were calculated on the 
basis of the 1947-49 average of 100 


Missouri Cattlemen Favor 
Continued U.S. Beef Grading 


The Missouri Livestock Associa- 
tion adopted a resolution in favor 
of continued federal grading of beef 
at its recent annual meeting held in 
Columbia, Mo. 

Producers, packers and retailers 
have conflicting interests in contin- 
ued federal grading, Elmer Kiehl, 
University of Missouri agricultural 
economist, told the 200 livestock 
producers who attended the meeting. 
Kiehl spoke on the controversial 
subject of whether federal meat 
grading should be discontinued. 

Even with the faults found in to- 
day’s federal grades, the economist 
felt federal grading should be con- 
tinued. However, he emphasized the 
need for research which will help 
correct some of the faults found in 
present grading standards. 

Kiehl noted the effect special in- 
terest groups have had on present 
day standards. “I don’t believe ef- 
fective standards can be formulated 
around a conference table with 
many special interest groups rep- 
resented; let researchers, free from 
pressures, define and improve the 
standards,” Kiehl said. 


We Will Need 50% More Beef 
In 1975, Says Minn. Economist 


By 1975 Americans will need 
about 50 per cent more beef an- 
nually than they are consuming now, 
Hal Routhe, a University of Min- 
nesota economist has declared. Rou- 
the based his statement on expected 
growth in human population. He 
added that pork production will 
have to be raised also. 

Routhe pointed out also that there 
is more room for expansion in beef 
cattle than in any other class of 
meat animals. In actual numbers, he 
said, there will be need for about 
in pork production without doing 
our farms in 1965 and 127,000,000 in 
1975. Improved technology can sup- 
ply much of the needed increase 
in pork production without much of 
an increase in numbers, Routhe 
pointed out. 


U. S. LARD STOCKS 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non- 
refrigerated, on July 31, 1959 totaled 
135,600,000 lbs. This volume com- 
pared with 147,800,000 Ibs. in stock 
on June 30 and 55,124,000 Ibs. in 
storage on the same date last year. 
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Meat Imports Down Since June, Above Last Year 


Entry of 85,683,172 Ibs. of foreign meat into the United States in July 
represented a moderate decline from June volume of 96,977,038 Ibs., but 
about a 16 per cent increase over last year’s July imports of 71,990,916 
Ibs. Of total July meat imports, 21,173,157 lbs. came from Australia, 
17,350,486 Ibs. of which were beef and veal. New Zealand shipped 17,- 
767,936 Ibs., most of which were beef and veal. Imports of beef and veal 
from Australia were down by about 7,000,000 Ibs. from June volume, but 
about 20,000,000 Ibs. larger than last year. Imports from New Zealand 
were down since June, but slightly above July last year. U.S. meat im- 
ports by country of origin are listed below as follows: 

Fresh meats and edible offal 





U.S., Canada Spend Least For 
Food; Ghana, S. Korea Most 

Although the average citizen in 
the United States and Canada con. 
plains about the high cost of living 
less than a quarter of his weekly 
pay check is spent for food. In con. 
trast is Europe, where food supplies 
take from 27 per cent in Denmak 
to 46 per cent in Italy. Even higher 
is the proportion in the less deve. 
oped countries, where the averag 
citizen’s food bills take over haf 
his income. 





Note: In addition, July imports included 88,748 Ibs. of horse meat from Mexico. 





Beef and Lamb and ured meats 
Veal Mutton Pork Beef Pork ; ; 2 5 of; 
Country of origin Pounds Pounds Pounds Pounds Pounds In the United Nations Statistic 
MMMM. S650) coos ancl whoue eerie es nana s | coac eee TOR ise Yearbook, 1958, Canada with 23 per 
MIE 2 oo oe ae 17,350,486 BONN ete" Coreen. oa a f ina for teed aaa 
I REE MRE ey Dee aS SCRA alae a me ee re i? ea cent of pay going for food and the 
pmo OEE ree Sree 1.533,792 1,919 3,077,084 135 — United States with 24 per cent, 
Germany eee. a iba ets 488 Stee 7,155 ranked the lowest of the 30 countries 
EE Karte osvebdcsckeianesd \eneeaeh |. heedethen.. topwebkins . \ 0 eweeEane 11,222 : ; ; H 
SENG earaire ed: NOs costes ree cc, p caakeds 8,657 supplying information. Australis, 
MMI epi cocss <a pc se s8 ods MMR ia ore ae eT ie) eaeeee™ 8 oe Denmark and Belgium in that order, 
New Zealand ............... 16,796,152 927,754 Mage 8 ee eee fell below 30 ie fase 
“SOS RE UR EY Soceh : e 1 MUN He SI SR gy gaaess 6 i. ell below 30 per cent in food expen- 
Sn i SEN ‘sopiig ditures. Highest proportionately 
All | others... gs 1,820,852 7,459 "5,122 were Ghana and South Korea, wher 
‘otals—July 1959 ........... 42,672,427 4,660,656 3,121,114 13,054,660 654,529 
perc neon 31,287,643 813,456 4,064,716 14,131,830 _—«1,147.126 food accounts for 57 per cent of the 
——Canned meats—— Sausage General income, Ceylon and Honduras, 
Beef Pork Misc. (treated) miscel. Total j 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds where it takes half, and Ecuador, 8 
Argentina i at Ce 3,872,010 118,322 ........ 4,500 230,740 12,086,456 per cent. 
oa SS | a aaa Sere. See is CR Seema te ee 23,408 21,173,157 . 
Brazil ...2...eseseeeee. 2,606,062 ress 15,640 6,873,943 Among the os rag “< 
SET ME IRS x x 3,963 384,186 5,800,127 ist. i 
RS ARIE LS San A ar 2,834,712 371,941 63,792 266 3,316,107 Ireland topped t wf ist > 
RET ch 60s ia shee eet So cpmaane SO6576 © occu... R10. shee 315.231 consume 3,510 calories per person a 
MIRAE 5S. eer ose ewas hs = 3,546,958 71,555 0 8. 3.669.663 s 
IE cs cde cece cack ebcagctie Aegan ast, aeeketen ak Ceaguet. ecmet 2,715,134 day, about the same as the US. sol 
Mexico ne eeseseeeeeeee teeeeery Geeteeey Geeteees teetetes  feetenes 12:464-668 dier. The Danes are not far behind, 
PE ch iVeuwsedtels pekbetah OR becevh i pesesays  -cvsceese -767, P ‘ 
SS Nea Ee MD pe 1,182,569 ON TR apes eet L7eLees with 3,500 calories, followed by New 
WOU Wiese sets n't 0 « vig Waa eenaee 2,882.875 439,218 ........ 3,322,093 Zealand with 3,380. The United 
NSNMI sass oes «cb ks 1,778.501 126,002 <r 2,318,141 
rn rere 200 Ps me Aor 69,796 2,068,524 States and Canada—3,100 and 3,14 
Totals—July 1959 ........ 9.508.523 10,1 01 203,479 85,683,172 : : : 
July 1958 ........ 8,408,717 10,394.243 1,112,343 71, 559,782 71,990,916 calories, respectively, were the low 


est of the 12 countries whose daily 
calorie consumption totals over 3,000. 











DOMESTIC SAUSAGE 


Pork sausage, bulk, (cl, Ib.) 


s) f. Beever 33% @35 
Pork saus., sheep cas., 

in 1-lb. package ....51 @57 
Frank:. sheep casing, 

in 1-Ib. package ....62144@72 
Franks, skinless, 

in 1-Ib. package ....47 @51 
Bologna, ring, bulk . .464%@49 
Bologna, a.c., bulk ...39 @43 
Bologna, a.c. sliced 

6, 7-oz. pack. doz. .. 2.61@3.60 


Smoked liver, n.c., bulk45% @53 
Smoked liver, a.c., bulk 35 @44 
Polish sausage, 

self-service pack. ...58 @73 
New Eng. lunch spec. 60 @64 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.84@4.92 

Olive loaf, bulk ...... 43% @53 
O.L. sliced,6, 7-0z., doz.2.85@3.64 
Blood and tongue, n.c. 66 @69 
Blood, tongue, a.c. 
Pepper loaf, bulk 
P.L. sliced, 6-oz., doz. 2.78@3.85 
Pickle & Pimento loaf 40% @53 
P&P loaf, sliced, 


6, 7-0z., dozen ...... 2.78 @ 3.60 
DRY SAUSAGE 
dcl., Ib.) 

Cervelat, ch. hog ungs. 1.03@1.05 
EE =. .wdnteawegis 64 @66 
PEED) Sinks onc cnucnede 87 @89 
NG vices tte eces 73 @75 
Selee, Bi Cy. ...c.dscs 93 @95 
Salami, Genoa style .. 1.03@1.05 
Salami cooked ....... 51 @53 
ERS 87 @89 
SEAN edie aid cp ae curs’ 95 @97 
Ere S 87 @89 
Mortadella ............ 61 @63 
40 


CHGO. WHOLESALE 
SMOKED MEATS 


Sept. 2, 1959 
Hams, skinned, 14/16 Ibs. (Av.) 
Asal kine dalle sis iu 0-64 45 


wrapped 
Hams, skinned, 14/16 lbs., 


ready-to-eat, wrapped ..... 46 
Hams, skinned, 16/18 Ibs., 

WI — thas na dbede win ses 45 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped ..... 46 
Bacon, fancy de-rind, 

8/10 lbs. wrapped ........ 38 
Bacon, fancy sq. cut, seed- 

less, 10/12 lbs., wrapped .. 33 
Bacon, No. 1, sliced 1-lb. heat 

seal self-service pkg. ...... 49 

SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
kernel for saus. 
86 


All-spice, prime 96 
i, EEE 99 1.01 


Chili pepper ........ ee 53 
Chili powder .. Nip 
Cloves, Zanzibar .... 58 
Ginger, Jam., unbl. - 4 54 
Mace, fancy Banda -. 3.50 3.90 





West Indies ....... 5% 3.40 
East Indies ........ Pes: 
Mustard flour, fancy a 43 
BOO. FD ssiccsccecece “ees, 38 
West Indies nutmeg... 2.03 
Paprika, Amer. No. 1 55 
Paprika, Spanish ..._ .. 90 
Cayenne pepper .... .. 63 
Pepper: 
Red, No. 1 ........ 58 
Gee ee Cee 62 67 
SE a acisasvvyes 46 50 


SAUSAGE CASINGS Sheep casings: Por ae 

del prices quoted to manu- 24/26 mm. ............5.25@535 

facturers of sausage) SHEE WES. v5... 50k 4.00@4.5 

Beef rounds: (@er set) (OS Mees 3.65 @3.75 

Clear, 29/35 mm. -1.15@1.25 eee 2.70@2.80 

Clear, 35/38 mm. ..... 1.20 WP sav nccescets 1.35@1,50 
Soo Gas eee 108 
ear, 38/40 mm. ......1.10@1.25 

Clear 44 mm./up ...... 1.85@2.00 CURING MATERIALS 
Not clear, 40 mm./dn. . 75@ 80 Nitrite of soda, in 400-Ib. Cwt. 


Not clear, 40 mm./up. . 85@ 90 bbls., del. or f.o.b. Chgo. $11.% 


Beef weasands: (Each) Pure refined gran. 
No. 1, 24 in./up ....... 10@ 12 nitrate of soda 5.65 
No. 1, 22 in./up ....... 7@ 10 Pure refined powdered “nitrate . 
Beef middles: (@er set) OF BOER .crcccccccccccccces 8. 


Ex. wide, 2% in./up ..3. Salt, paper ‘sacked, f.o.b 


ig y Chgo. gran. carlots, ton. .. 30.0 
7. wide, 24%-2% in. .2.45@2.60 Rock salt in 100-Ib. s 


bags, f.o.b. whse., Chgo. . 28.50 


Narrow, 1% in./dn 1.15@1.30 Sugar: 
oe See ee Each) = Raw, 96 basis, f.o.b. N.Y. .. 648 
ear, 5 in./up ....... 30@ 34 Refined standard cane 
Clear, 4%-5 inch ...... 22@ 27 gran., delv’d. Chgo. ..... 9.40 
Clear, 4-4% inch ...... O27 plats sees ienee, OO 
Clear, 344-4 inch ...... 12@ 15 Ib. bags, f.0.b Reserve, 

Beef bladders, salted: (Each) la., ot 3% . 5 8.85 
7% inch/up, inflated .. oS awn saa 
6%4-7% inch, inflated .. 10 Cerelose, (carlots, cwt.) .... 761 
542-6) inch, inflated .. 14 Ex-warehouse, Chicago 71.16 

Pork casings: (Per hank) -iorineg bys Re 
29 mm./down ......... 4.30@4.55 
| eee 4.85@5.00 SEEDS AND HERBS 
SE Rs: wctcdéscccne 3.25@3.35 cl. Ib.) Whole Ground 
eS See 2.60@2.75 Caraway seed ....... 23 28 
38/42 mm. ......... ..-2.35@2.45 Cominos seed ....... 51 56 

Hog bungs: (Each) Mustard seed 
Sow, 34 inch cut .......... 62@64 eee eee 23 
Export, 34 in. cut ........53@57 yellow Amer. aoe om 17 
Large prime, 34 in. ..... 43@45 Oregano ............ 40 49 
Med. prime, 34 in. ...... 28 @32 Coriander, 

Sehall Orime ...<...resceos 16@22 Morocco No. 1 .... 20 24 


Middles, cap off ... 
ee 
Hog runners, green 


Marjoram, French .. 54 63 
Sage, Dalmatian, 
es eT TS sce 66 
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FRESH MEATS... Chicago and outside 








CHICAGO 


Sept. 1, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 ..... none qtd 
Choice, 500/600 43% @44 
Choice, 600/700 ..... 4312 @44 
Choice, 700/800 .... 43@43% 
Good, 500/600 ..... 42 
Good, 600/700 ...... 42 
Se Ee ts eee 39 
Commercial cow 314%4n 
Canner-cutter cow 31@31% 

PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. . 53@54 
Tr. loins, 50/70 (cl) 90@ 1.05 
Sq. chux. 70/90 37len 
Armchucks, 80/110 36@36% 
Ribs, 25/35 (Icl) ... 64 
memes (cl) ....... 28 @ 2814 
Navels, No. 1. ..... 13 
Flanks, rough No. 1 16% 

Choice: 

Hindgtrs. 5/800 ..... 5314 @54n 
Foreqtrs. 5/800 .... 344on 
Rounds, 70/90 Ibs. a 51% 
Tr. loins, 50/70 .... 80@85 


Sq. chux. 70/90 .... 374en 


Arm chucks. 80/110 36 @ 3614 
Ribs, 25/30 (cl) .... 58@60 
Ribs, 30/35 (cl) 57@59 
Briskets (Icl) ....... 28 @ 2814 
Navels, No. 1 ...... 13 
Flanks, rough No. 1 161% 
— (all wts.): 
SPE 4914 @51 
BE ep 3644 @ 3714 
NII. Su Bs ows ocak 27 @28 
BE TeSi5 wis: Bie eakp cneve 53 @55 
ST bvcamenesvecsuwe 76 @78 
COW, BULL TENDERLOINS 
C&C grade, fresh Job lots 
Cow, 3 Ibs./down ..... 1.00@1.05 
I 2 Saree 1.15@1.20 
Ag GSS ae 1.30@1.35 
Cow, 5 lbs./up ........ 1.36@1.40 
Bull, 5 Ibs./up ....... 1.36@1.40 


CARCASS LAMB 


(icl prices, ewt.) 


Prime, 30/45 ......... 44.00 @ 48.00 
Prime, 45/55 ......... 44 00@ 48 00 
Prime, 55/65 ......... 44.00 @ 47.00 
Choice, eae 44.00 @ 48.00 
Choice, 45/55 ......... 44.00 @ 48.00 
Choice, 55/65 ......... 44.00 @ 47.00 
Good, all wts. ........ 42.00 @46.00 


BEEF PRODUCTS 


(frozen, carlots, Ib.) 


Tongues, No. 1, 100’s . 31 
Tongues, No. 2, 100’s . 26b 
Hearts, regular 100’s . 15 
Livers, regular, 35/50s 23@23%4 
Livers, selected, 35/50s 3l¥%n 
Tripe, cooked, 100’s .. 7n 
Tripe, scalded, 100’s . 6 
Lips, unscalded, 100’s . i 
Lips, scalded, 100’s .. 9@ 9%n 
ME Up bax bans cheb ens ce 5 
Danie TOO 66 os tae 5% @ 6% 


Udders, 100’s 


FANCY MEATS 


Beef tongues: (icl, Ib.) 
corned, No. 1 38 


corned, No. 2 ...... 3512 
Veal breads, 6/12 oz. .. 1,12 

1 fe. Ye: eee or ee 1.28 
Calf tongues, 1-lb./dn. 32 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow meat. (Lb.) 

MOTTON oc ciee ce ctcenss 46 
Bull meat, boneless, 

WOTTON odie cc sc csiveces 51@51% 
Beef trimmings, 

75/85%, barrels .... 35 
Beef trimmings, 

85/90%, barrels .... 42n 
Boneless chucks, 

WRI oe siasae cus e> 47 
Beef cheek meat, 

trimmed, barrels ... 33 
Beef head meat, bbls. 30a 
Veal trimmings, 

boneless, barrels ... 43@44 


VEAL SKIN-OFF 


(icl carcass price cwt.) 
Prime, 90/120 55.00 
Prime, 120/150 
Choice, 90/120 

Choice, 120/150 
Good, 90/150 .......... 
Com’, 90/190 

Utility, 90/190 
Cull, 60/125 


BEEF HAM SETS 


Insides, 12/up, Ib. 
Outsides, 8/up, lb. 
Knuckles 7% up, Ib. 





n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 








San Francisco No. Portland 


FRESH BEEF (Carcass): Sept. 1 Sept. 1 Sept. 1 
STEER: 
Choice: 5-600 lbs $44.50 @ 47.00 $46.00 @ 47.00 $47.00@ 
ae wh tiecae's i i x 48.00 
Choice: 6-700 Ibs. ........ 43.00 @ 46.00 44.00 @ 46.00 46.00 @ 48.00 
a WD MII o oyiee Sask 42.00 @ 44.50 44.00 @ 45.00 45.00 @ 46.50 
~ mg re We 556 Ss 41.00 @ 43.00 42.00 @ 44.00 44.00 @ 46.00 
tand.: 3-600 Ibs. ........ 39.00 @ 42.00 41.00 @ 42.00 41.00 @ 43.00 
cow: 
Standard, all wts. ....... None quoted 38.00 @ 40.00 Non 
Commercial, all wts. ..... 35.00 @ 38.00 35.00 @ 38.00 36.0009 38.00 
har OE WU hve cicciceess 34.00 @ 36.00 33.00 @ 35.00 34.00 @37.00 
er tie a Sadie 28.00 @ 33.00 31.00 @ 33.00 33.00 @ 35.00 
ull, util. & com’l 40.00 @ 43.00 38.00 @ 40.00 None quoted 
FRESH CALF: 
fe (Skin-off) (Skin-off) (Skin-of: 
ue 200 lbs./down ... 54.00@57.00 None quoted 46.006 50.00 
ood: 200 lbs./down ..... 53.00 @55.00 50.00 @52.00 44.00 @ 48.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. 44.00 @ 46.00 None 
Dose kin Sonceie s 7 quoted 40.50 @ 43.00 
Ibs. «eee 42,00@44.00 None quoted N 
Choice, 45-55 Ibs. 44.00 @ 46.00 42.00 @ 44.00 21,000 43.00 
pee 55-65 Ibs. 41.00 @ 44.00 41.00 @ 42.00 None quoted 
ee ik WN ai Baio eke 40.00 @ 45.00 38.00 @ 42.00 36.00 @ 40.00 
FRESH PORK (Carcass): (Packer style) (Shi 
ipper style) (Shipper 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted me 00e a5 
LOINS: 
a ES ee 41.00 @ 46.00 48.00 @ 52.00 44.00 
“ee . » 46. x A 3 47. 
me oP ENRIEES SIA or 41.00 @ 46.00 48.00 @ 52.00 44.000 47.00 
ROTM cides hes Sora 41.00 @ 46.00 45.00 @ 52.00 43.00 @ 46.00 
PICNICS: (Smoked) (Smoked) 
2 (Smok 
NO MES oso ou etek nai 29.00 @ 33.00 30.00 @ 34.00 90.00@38-00 
HAMS: 
MN 5 23: 0:. uigise'e's 42.00 @51.50 48.00 @ 52.00 47.00@51 
SE BG ook a wicks eualoes 42.00 @ 50.00 45.00 @ 48.00 46.00 @ 50.00 
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Steers: 


NEW YORK 


Sept. 1, 1959 
CARCASS BEEF AND CUTS 


(non-locally dr., lb.) 


Prime, care. 6/700 ...none qtd. 
Prime, care. 7/800 ..47 @50 
Choice, carc. 6/700 ..45 @47 
Choice, carc. 7/800 ...4414@46%4 
Good, care. 5/600 ...43 @45 
Good, care. 6/700 ....43 @45 
Hinds, pr. 6/700 ..... none qtd 
Hinds, ch. 6/700 ..... @60 
Hinds, ch. 7/800 ..... 55 @59 
Hinds, gd. 6/700 ..... 54 58 
Hinds, gd. 7/800 ..... 5344 @56 
Prime steer: (locally dressed, lb.) 

Hindatrs. 600/700 ....59 @66 
Hindatrs. 700/800 ....59 @65 
Hindatrs. 800/900 ....58 @64 
Rounds, Mank off, cut 

Es banda cae cece 53 @58 
Rounds, diamond 

bone, flank off ....54 @59 
Short loins, untrim ..84 @1.12 
Short loins, trim .... 1.04@1.32 
WHE cians eéccanucks 17% @20 
Ribs (7 bone cut) ....62 @72 
Arm chucks. ........ 38 @43 
ME cw beac: 30 @39 
WOE Sew Sbuveesk sets 14 @18 

Choice steer: 

Hindatrs. 600/700 ....57 @60 
Hindatrs. 700/800 ....56 @59 
Hindatrs. 800/900 ....5414@57 
Rounds, flank off, 

CUS. GETOMS os... 60. 52 @58 
Rounds, diamond 

bone, flank off ....53 @59 
Short loins, untrim ..70 @86 
Short loins, trim .. @1.05 
ae ee. 17 @20 
Ribs (7 bone cut) ....54 @64 
Arm chucks .i....... 3614 @41 
DR vunncs pauwes 29 @38 
PEE bs ioekeee cease 13 @17 


FANCY MEATS 


del prices) 


Veal breads, 6/12 oz. ......... 1.20 
We OR LOR re eidaadédice ccnwess 1.35 
Beef livers, selected ........ 37 
Beef kidneys ................ 21 
Oxtails, %4-lb., frozen ......... 16 
SPRING LAMB 
(Carcass ee ewt. Local) 

Prime 45/dn. ........ $46.00 @ 50.00 
Prime 45/55. ah one tee 46.00 @ 49.00 
Prime 55/65 ......... 46.00 @ 48.00 
Choice 45/dn. ........ 45.00 @ 50.00 
Choice 45/55 ......... 44.00 @ 49.00 
Choice 55/65 ......... 43.50 @ 47.00 
Good 45/dn. ......... 42.00 @ 46.00 
Good 45/55 .......... 43.00 @47.00 
Good 55/65 .......... 41.00 @ 46.00 
(Non-local) 

Prime 45/dn. ........ 45.00 @ 48.00 
Prime 45/55 ......... 45.00 @ 48.00 
Prime 55/65 ......... 44.00 @47.00 
Choice 45/dn. ........ 44.50 @ 47.00 
Choice 45/55 ......... 43.50 @ 47.00 
Choice 55/65 ......... 43.00 @ 46.00 
Good 45/dn. ......... 40.00 @ 42.00 
Good 45/55 ........... 41.00 @ 43.00 
Good 55/65 ......... 40.00 @ 43.00 

VEAL—SKIN OFF 

(Carcass prices) (non-local) 
Prime 90/120 ........ 60.00 @ 66.00 


Prime 120/150 ....... 59.00 @65.00 


Choice 90/120 ....... 50.00 @ 56.00 
Choice 120/150 ...... 51.00@56.00 
Good 90/down ....... 47.00 @ 52.00 
Good 90/150 ......... 47.00 @52.00 
Stand. 90/down ...... 45.00 @ 48.00 
Stand. 90/150 ........ 46.00 @ 49.00 
Calf, 200/dn. ch. ..... 49.00 @ 53.00 
Calf, 200/dn. gd. . 45.00 @ 49.00 
Calf, 200/dn. std. .... 43.00@56.00 





PHILA. FRESH MEATS 


Sept. 1, 1959 





STEER CARCASS: (Local, Ib) 
Choice, 5/700 ....... 45% @47\2 
Choice; 7/800 i... <= @47 
Good, sere @45% 
Hinds., ch., 140/170 ‘$8 @58 
Hinds., gd., 140/170 .54 @56 
Rounds, choice ..... 54 @57 
Rounds, good ...... 53 @56 
Full loin, choice ...58 @62 
Full loin, good ..... @57 
Ribs, choice 
Ribs, good 55 
Armchucks, ch. ...... 37 @39 
Armchucks, gd. ....36 @38 

STEER CARCASS: (non-local, Ib.) 
Choice, 5/700 ....... 46 @47 
Choice, 7/800 ...... 45% @ 46% 
Good, 5/800 ........ @45\% 
Hinds., ch., 140/170 .56 @58 
Hinds., gd., 140/170 .54 @56 
Rounds, choice veces 53 @57 
Rounds, good ....... 53 @55 
Full loin, .choice ...58 @61 
Full loin, good ..... 55 @57 
Ribs, choice ........ 58 @62 
Ribs, good ......... 55 @58 
Armchucks, ch. ....37 @39 
Armchucks, gd. ....36 @39 

VEAL CARC.: LB.: Local West 
Prime, 90/150 ....52@54 None 
Choice, 90/150 50@52 50@52 
Good, 50/90 ...... 48@50 47@50 
Good, 90/120 ..... 48@50 48@50 

LAMB CARC.: LB.: Local West 
Prime, 30/45 46@48 45@47 
Prime, 45/55 ..... 44@47 44@46 
Choice, 30/45 46@48 45@47 
Choice, 45/55 44@47 44@46 
Good, 30/45 ..... 42@45 42@44 
Good, 45/55 ..... 42@45 42@44 


Pork trimmings: 


80% lean, barrels 
95% lean barrels 
Pork, head meat 


Pork cheek meat, 


Phila., N. Y. Fresh Pork 


LOCALLY DRESSED 


PHILADELPHIA: (cl. Ib.) 
Reg., loins, 8/12 ...42 @45 
Reg., loins, 12/16 ..42 @45 
Boston Butts, 4/8 ...31 @34 
Spareribs, 3/down ....41 @45 
Spareribs, 3/5 ...... 31 @35 
Skinned hams, 10/12 39 @42 
Skinned hams, 12/14 39 @42 
Picnics, S.S. 4/6 ....26 @29 
Picnics, S.S. 6/8 26 @28 
Bellies, 8/10 ....... @24 

NEW YORK: (Box lots. Ib.) 
Loins, 8/12 Ibs. ..... 40 @ 
Loins, 12/16 Ibs. ...39%@47 
Hams, sknd., 12/16 ..42 @50 
Boston butts 4/8 ...32 @38 
Regular picnics, 4/8 ..26 @32 
Spareribs, 3/down ..42 @48 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 1, 1959 
Hams, skinned, 10/12 .. 36 
Hams skinned, 12/14 .. 36 
Hams, skinned, 14/16 .. 36 
Picnics, 4/6 Ibs. ....... 23 
Picnics, 6/8 Ibs. ....... 23 
Pork loins, boneless ... 55 
Shoulders, 16/dn., loose 27 

(Job lots, Ib.) 
Pork livers ..........-. 912 @10 
Tenderloins, fresh, 10’s 70 
Neck bones, bbls. ...... 72@ 8 
Ears, 30°s .....-.seeee> 10 
Feet, s.c., bbls. ........ 7 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 


Omaha, Sept. 2, 1959 ae 
Choice steer, 6/700 ..$42.75@43. 
CHGO. PORK SAUSAGE Choice steer, 7/800 si 42.25 @ 42.50 
L—F Choice steer, 8/ .. 41.75 @42. 
MATERIA RESH Good steer, 6/800 .. 41.00 
(Job lots) Choice heifer, 5/700 .. 41.00@41.50 
40% lean, barrels .... 17 Good heifer, 5/700 .. 40.00@40.50 
50% lean, barrels ... 18% Cow, c-c, utility, ... 30.00@30.25 
32@32%% Denver, Sept. 2, 1959 
40 Choice steer, 6/700 .. 42.50@43.00 
sees 27 Choice steer, 7/800 .. 41.50@42.00 
Good steer, 6/700 40 
sete eee eeeeeee 32 Choice heifer, 6/700 .. 41.25 


barrels 


41 














PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 2, 1959) 


SKINNED HAMS 





F.F.A. or a Frozen 
oy. Meee kere 3414 
Ree MOS: \.cieiads 3414 
ae BOIS icevines 341% 
. sean i, Oe 36n 
MP .otkeeewaas BR 36 
CRE ores 4 ee 36 
_, Se ae 32% 
BTS pink ka-athigce RRR 32 
BOND: wo avieves , eee 3014 
Wes. ai<as 25/un, 2s in ..... 2814 
PICNICS 
F.F.A. or fresh Frozen 
BWA iweeses ik ER 21% 
ES awotin Me: si lee sich 214%n 
EE PE Sa 224%n 
gs EE , SE 22%4n 
ME Ss os ee nne |e ES 22n 
Pe 8/up, 2s in ...... 22n 
FRESH PORK CUTS 
_ Lot Car Lot 
pewiess Loins, 12/dn. ......41 
0 ie Gala Loins, 12/16 ...... 40 
ee ee yo my 16/20 ...... 3314 
LOU PEE ns, 20/up ..28@28% 
gag 31% Butte epee 2814 
ery ee Butts, _ kt eee 
~ ba aol gid Butts, G/up ...... 28 
40@ 42 Ribs, 3/dn. 39% @40 
OTE Ribs 3/5 2912 @30 
BBs ind Ribs, O/MD. 5:6.0.0:6, 219 
LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, AUG. 28, 1959 
Open High Low Close 
Sept. 8.05 8.05 7.90 7.92b 
Oct. 8.35 8.35 8.12 8.15b 
Nov. 8.55 8.55 8.42 8.45a 
Dec. 9.20 9.20 9.07 9.07a 
Jan. 9.12 9.15 9.02 9.02a 
Mar. soe 9.20a 


Solan: 2 120, 000 Ibs. 
Open interest at close, Thurs. Aug. 
27: Sept., 233; Oct., 195; Nov., 229; 
Dec., 15; and Jan., 2 lots. 

MONDAY, AUG. 31, 1959 
Sept. 7.85@82 7.95 7.75 
Oct. 8.10@07 8.25 8.02 8.05 
Nov. 8.45@40 8.45 8.25 8.25a 
Dec. 9.05 9.10 9.02 9.02 
Jan. 9.05 9.05 8.95a 8.95a 
Mar. Soh 9.17a 

Sales: ‘8, 400, 000 ‘bs. 

Open interest at close, Fri., Aug. 
28: Sept., 212; Oct., 195; Nov., 232; 
Dec., 146; Jan., 16; and Mar., 2 lots. 

TUESDAY, SEPT. 1, 1959 
Sept. 7.60 7.75 


7.77a 


7.60 7.62 
Oct. 7.90 7.97 7.82 7.82 
Nov. 8.15@10 8.20 8.10 8.10b 
Dec. 8.97 9.00 8.90 8.90b 
Jan. pee 8.90a 
Mar. or 9.05a 


raat 5, 960. ,000 Ibs. 

Open interest at close, Mon., Aug. 
31: Sept., 151; Oct., 220; Nov., 243; 
Dec., 146; Jan., 18; and Mar., 2 lots. 

WEDNESDAY, SEPT. 2, 1959 
Sept. 7.72 7.80 7.70 7.77 
Oct. 8.00 8.00 7.92 7.97 


Nov. 8.17@20 8.25 8.15 8.25a 
Dec. 9.05 9.05 8.97 9.05 
Jan. 8.95 8.97 8.95 8.97b 
Mar. 9.05 9.10 9.05 9.10a 
Sales: 2,640,000 Ibs. 
Open interest at close, Tues., 


Sept. 1: Sept., 94; Oct., 246; Nov., 
247; Dec., 147; Jan., 19; and Mar., 
2 lots. 

THURSDAY, SEPT. 3, 1959 
Sept. 7.77 7.97 7.77 7.95b 
Oct. 7.97 8.12 7.97 8.07 


Nov. 8.25 8.35 8.25 8.35a 
Dec. 9.05 9.10 9.05 9.10a 
Jan. 9.00 9.00 9.00 9.00 
Mar. 9.10 9.12 9.10 9.12 
Sales: 3,400,000 Ibs. 
Open interest at close, Wed., 


Sept. 2: Sept., 75; Oct., 247; Nov., 
254; Dec., 152; Jan., 20; and Mar., 
4 lots. 
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BELLIES 

F.F.A. or fresh Frozen 
Bs cans ae Meee 2in 
eer a ee 21n 
Se ten haawaen Se 1 
Tee eR BO Sasi cae 21 

| a WAPUE: vaca sew 21 

ME Sie vSduet on ly Beer 21 








G.A. froz., —_ D. S. Clear 
ck aed SER ETO 
Ree SED k's wenaubs 17a 
| SET:  , Forres 14%a 
ea. oh iin cath 14\%a 
ee Ee waeeent’ 124en 
fat BACKS 
Frozen or fresh 
Tes otethe' se /8 
SS sk iret 550% 8/10 
Dh weaves Sa os 10/12 
.. err 12/14 
NEST eA 14/16 
OE ip slkctek dst 16/18 
MteN seastaak 10/20 
We wien ed cies 20 
OTHER CELLAR CUTS 

Frozen or fresh ; ..Cured 
8 ... Sq. Jowls, boxed ... n.q. 
6% ... Jowl Butts, loose ... 8n 
7% .... Jowl Butts, boxed .. n.q. 

LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, AUG. 28, 1959 


Open High Low 
Sept 7.52 7.52 7.35 
Oct. 7.60 7.60 7.52 7.53b- .56a 
Dec. 7.90 7.90 7.71 7.73b- .78a 
ae 2 avr 7.85b- .98a 
Mar. : 


Sales: 1,680,000 Ibs. 

Open interest at close, Thurs., 
Aug. 27: Sept., 34; Oct., 37; Dec., 
50; and Jan. and Mar., no lots. 


Close 
7.38b- .45a 


MONDAY, AUG. 31, 1959 
Sept. 7.32 7.32 7.26 7.26b- .35a 


Oct. 7.50 7.50 7.30 7.38b- .45a 
Dec. 7.65 7.67 7.64a 7.60b- .65a 
Jan. wine 

Mar. 


Sales: 1,560,000 Ibs. 


Open interest at close, Fri., Aug. 
28: Sept., 30; Oct., 39; Dec., 54; 
and Jan. and Mar., no lots. 


TUESDAY, SEPT. 1, 1959 


Sept. 7.13 7.20 7.12 7.15b- .26a 
Ont... 3... 7.35b- .40a 
Dec. 7.60 7. 63 7. 60 7.52b- .60a 
Jan. ewe 

Mar. 


Sales: 480,000 Ibs. 


Open interest at close, Mon., 
Aug. 31: Sept., 22; Oct., 41; Dec., 
62; and Jan. and Mar., no lots. 


WEDNESDAY, SEPT. 2, 1959 
Sept. 7.30 7.30 7.30 7.25b- .30a 
Oct. 7.35 7.48b 7.35 7.35b- .40a 
Dec. 7.55 7.60 7.55 7.52b- .55a 
Jan. eee 
Mar. 


Sales: 1,140,000 Ibs. 


Open interest at close, Tues., 
Sept. 1: Sept., 8; Oct., 41; Dec., 
65; and Jan. and Mar., no lots. 


THURSDAY, SEPT. 3, 1959 


Sept. 7.35b- .45a 
Oct. 7. 35 7.45b 7. '35 . 40b- .50a 
Dec. -... -55b- .65a 
Jan. eis nee we 

Mar. 


Sales: 60,000 Ibs. 
Open interest at close. Wed. 
Sept. 2: Sept., 8; Oct., 44; Dec., 70; 
and Jan. and Mar., no lots. 








LOWER LIVE COSTS BRING BETTER MARGINS 

(Chicago costs, credits and realizations for Monday and Tuesday) 

Packers found live hog costs considerably below those 
of last week, while being able to hold the price line on 
pork from following quickly in the wake of the lower 





live market. The net result was a decided “shrink” in 
margins—to their narrowest minus positions in weeks. 
—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value alue Value 
an, “~ = A — 
per percwt per per cwt. per per cwt 
ewt. fin. ewt. in. ewt. fin. 
alive yield alive yield alive yield 
BO CO ies voscec ese $10.65 $15.43 $10.36 $14.65 $10.06 $14.19 
Fat cuts, lard ......... 3.74 5.41 3.80 5.39 3.59 5.04 
Ribs, trimm., etc. ...... 1.79 2.59 1.58 2.26 1.41 1.99 
Cost of hogs .......... 13.96 14.10 14.00 
Condemnation loss .... .07 .07 .07 
Handling and overhead 2.35 2.15 1.85 
TOTAL COOT .... 665% 16.38 23.73 16.32 23.15 15.92 22.49 
TOTAL VALUE ....... 16.18 2348 15.74 22.90 15.06 21.22 
Cutting margin ..... — 20 — 30 — 58 — 85 — 86 —1% 
Margin last week ...— .62 — .91 — 1.10 — 157 — 1.35 — 1.89 





PACIFIC COAST WHOLESALE 


Los Angeles 


LARD PRICES 


San Francisco No. Portland 


Sept. 1 Sept. 1 Sept. 1 
LARD, Refined: 
1-Ib. cartons ..........+. 12.50 @ 15.00 12.50 @ 14.50 13.00 @ 16.50 
50-lb. cartons & cans .... 11.50@13.50 11.00 @ 13.00 None quoted 
TATOOS. vec ccccvcsccene 10.25 @ 12.50 10.50 @ 12.50 10.00 @ 13.50 





PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, drums, f.o.b. 

CHICRMO «cnc ccccededecvces $11.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 11.00 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ........+.+- 3.00 
Leaf, kettle rendered 

drums, f.o.b. Chicago 12.50 
Lard flakes .........s--e00. 13.50 
Neutral drums. f.o.b. 

PC eee ER eS 13.50 
Standard shortening, 

N. & S. del.) ......---00s 18.25 
Hydrogenated shortening, 

North & South, drums ... 18.50 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 28 .. 7.824n 7.75n 10.25n 
Aug. 31 .. 7.75n 7.75a 10.25n 
Sept. 1 .... 7.62¥n 7.75 10.25n 
Sept. 2.... 7.77¥an 7.75 10.25n 
Sept. 3 .... 7.95n 8.00n 10.50n 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio 
based on barrows and gilts 
at Chicago for the week 
ended Aug. 29, 1959 was 
11.5, the U. S. Department 
of Agriculture has report- 
ed. This ratio compared 
with the 11.5 ratio for the 
preceding week and 15.0 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.264, $1,282 and $1.309 
per bu. during the three 
periods, respectively. 


THE NATIONAL 


VEGETABLE OILS 
Wednesday, Sept. 2, 1959 
Crude cottonseed oil, f.0.b. 


EN doa oa «'g Wear os 11% 

Southeast ......... 11%n 

NE Bip Sica. g Bechet 11% @11% 
Corn oil in tanks, 

Sy WS Wess oe ws' 11% 
Soybean oil, 

f.o.b. Decatur .... 9% 
Coconut oil, f.o.b. 

Pacific Coast ..... 16b @16%a 
Peanut oil, f.o.b. 

WERE aio bse ¢.asd-0's.0's' 6 114%2b@11%a 


Cottonseed foots: 
Midwest, West Coast . 14@ 1% 
NEE ekevcccts cee banan 1%@ 1% 

Soybean foots, midwest 1%@ 2% 


OLEOMARGARINE 
Wednesday, Sept. 2, 1959 
White domestic vegetable, 


SO-TD. CAFtONS ooo cic ccs 24 
Yellow quarters, 
30-lb. cartons ............ 26 


Milk churned pastry, 
750-lb. lots, 30’s 
Water churned pastry, 
750-Ib. lots, 30’s ........... ‘i 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 
Wednesday, Sept. 2, 1959 
Prime oleo stearine, —_ 
or slack barrels ... Bs 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 14% @14% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug 28—Sept. 13.54; Oct, 
12. 41b-45a; Dec., 12.15b-18a; Mar. 
12.08b-12a; May, 12.09@08; July, 
12.05@04; Sept., 11.95; and Oct, 
11.65b-85a. 

13.53; Oct, 


Aug. 31—Sept. 
12.38; Dec., 12.17@19; Mar., 12.14 
May, 12.13@ 14; July, 12.02b-09a; 


Sept., 11.90b-.97a; and Oct., 11.73b 


a. 

Sept. 1—Sept., 13.66@68; Oct, 
12.46b-50a; Dec., 12.22b-25a; Mar. 
12.15b-18a; May, 12.13b-15a; July, 
12.02b-15a; Sept., 11.95b-96a; 
Oct., 11.75b-90a. 

Sept. 2—Sept., 13.62@61; Oct, 
12.41b-44a; Dec., 12.17b-20a; Mar. 
12.12; May, 12.10@08; July, 12.02b 
10a; Sept., 11.90; and Oct., 11.75 
88a. 


13.59@63; Oct. 
12.45b-48a; Dec., 12.18b-20a; Mar. 
12.12b-16a; May, 12.12b-14a; July, 
12.06b-08a; Sept., 11.90b-.98a; and 
Oct. 11.80b-88a. 


Sept. 3-Sept., 


PROVISIONER, SEPTEMBER 5, 1959 



























9% 
@16%a 
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1959 
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BY-PRODUCTS... FATS AND HIDES 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Sept. 2, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk 


4.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med. test 

High test 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 87.50 


50% meat, bone scraps, bulk .. 75.00@ 80.00 
60% digester tankage, bagged .. 75.00@ 87.50 
60% digester tankage, bulk .... 75.00@ 77.50 


80% blood meal, bagged 
Steam bone meal, 50-lb. bags 


95.00 @120.00 


(specially prepared) ......... 97.50 

60% steam bone meal, bagged . 80.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 

per unit of ammonia ................... *5.00 

Hoof meal, per unit of ammonia .......... +7.00 

DRY RENDERED TANKAGE 
Low test, per unit prot. ........ 1.35n 
Medium test, per unit. prot. .... 1.30n 
High test, per unit prot. ...... 1.20n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...... 17.00 
Cattle jaws, feet (non-gel), ton .. 2.50@ 5.00 
EE II Ss oie ein 6's s-0:0.5'¢50)0.0'0 5.00@ 10.00 
Pigskins (gelatine), Ib. ........... cae 5% 
Pigskins (rendering) piece ...... 15@25n 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ............ 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@3 
Winter processed (Nov.-Mar.) 

NL Us be Wd slow vid ee ak ee ¥ he 12 
Summer processed (April-Oct.) 

EG MME sears 84, 0's.c"ece nia s do SWRA 00's 8% 


*Del. midwest, jdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday Sept. 2, 1959 











Last weekend, trading in the in- 
edible tallow and grease market 
was sparse, but at steady price lev- 
els. Buyers and sellers were gen- 
erally 4%@Mc apart as to their ideas 
on the market. Choice white grease, 
all hog, sold at 6c, c.a.f. Chicago, with 
buying interest at 6%4c, c.af. New 
York. Sellers asked up to 6%4c. 
Bleachable fancy tallow was hid at 
63g@6%4c, New York, on regular 
production stock, and at 65éc on high 
titre stock. Original fancy tallow was 
bid at 7c, c.af. New York, but it was 
held at 74c, the last sale price. Edi- 
ble tallow was bid at 7c, c.a.f. Chi- 
cago, but it was held at a fractional- 
ly higher price. Edible tallow last 
traded at 6c, f.o.b. River points, 
with bids on additional material at 
the same price quotation. 

A little more buying inquiry was 
apparent in the inedible market at 
the start of the new week. Yellow 
grease sold at 5c, c.a.f. Chicago, with 


bids at 554@5%c, c.af. New York, 


and price depending on quality of 
stock. Special tallow was bid at 5c, 
c.af. Chicago, and was reported at 
5% @6c, c.a.f. East. 

High titre and good production 
bleachable fancy tallow traded at 
61¢c, c.a.f. Chicago, with buying in- 
quiry persistent at 6c on regular 
stock. Choice white grease, all hog, 
sold within the quoted range of 6% 
@6%c, caf. New York. Original 
fancy tallow sold at 7¥%c, also New 
York. Edible tallow was bid Y%c 
higher at 65c, f.o.b. River. 

Reported buying interest at mid- 
week on special tallow and B-white 
grease was at 54c, c.af. Chicago, 
with the asking price generally Yc 
higher. Edible tallow sold at 6%4c, 
f.o.b. River points, and at 714¢, c.a-f. 
Chicago. It was reported that choice 
white grease, all hog, was bid at 65c, 
c.af. New York. Bleachable fancy 
tallow was bid at 6@6c, c.af. Chi- 
cago, and at 63%@6%c, c.af. New 
York, with price depending on stock. 
Saleswise, only light activity was re- 
ported in the trade. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 634c, f.o.b. Riv- 
er, and at 744c, Chicago basis; orig- 




















futures in 
ws: 

54; Oct. 
-18a; Mar. 
@08; July, 
and Oct, 


53; Oct, 
Mar., 12.14; 
12.02b-09a; 
et., 11.730 


}@68; Oct» 
25a; Mar. 
»-15a; July, 
Sb-96a; and 


2@61; Oct, 
-20a; Mar. 
fuly, 12.02b 
Oct., 11.75% 


@63; Oct, 
b-20a; Mar. 
b-14a; July; 
Db-.98a; and 
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PROVIDES THE PLUS FACTOR iN SMOKEHOUSES 
WITH PREMIUM QUALITY AND SERVICE! 





ATMOS 


panel. 


Call or write for a free survey of your 
Smokehouse wane There is no obligation. 


1215 W. Fullerton Ave. 
All inquiries should be addressed to appropriate representatives— 
e Canadian Inquiries to: 
McGruer, Fortier, Meyers, ud. 
Montreal Canada (La 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, Hamt 
South Central and Latin American gar to: 
Griffith Laboratories $.A., Apartado 
Western States Representative: 
S. Blondheim Co., 425 Third Street, San Francisco, Calif. (Sutter 1-1892) 
Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
e Australian Representative: 
Gordon Bros. Pty. Ltd., 
Brunswick N. 10, Victoria, Australia 


IT PAYS TO CHOOSE 


FULLY AUTOMATIC 
SMOKEHOUSES 


1. Greater yields and temperature uniformity—no turn- 
ing of cages. 

2. More service when you want it—in many areas 24 
hour service. 


3. Complete automation of all processes—Drying, Smok- 
ing, Cooking and Showering, from central control 


4. Trouble-free operation—minimum operating costs. 
5. Engineering, planning and financing aid. 





Chicago 14, Illinois EAstgate 7-4240 


1971 Tansley St. 





Ww. G y 
#1832 Monterrey, N.L. Mexico 


110-120 Union St. 











inal fancy tallow, 6%4@6%c; bleach- 
able fancy tallow, 6@6%%c; prime tal- 
low, 534c; special tallow, 5%c; No. 
1 tallow, 5c; and Mo. 2 tallow, 4%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6@614; B-white grease, 5%4c; yellow 
grease, 5c; and house grease, 4%4c. 
Choice white grease, all hog, was 
quoted at 6%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Sept. 2, 1959 

Dried blood was quoted today at 

$4 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.25@4.50 per unit of ammonia and 

dry rendered tankage was priced at 
$1.15 per protein unit. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday. Cor. date 
Sept. 2, 1959 1958 

Let. native steers .... 27% #$=15%@16n 
Hvy. nat. steers ...... 23 @23% $i11%@12 
Ex. Igt. nat. steers .... 29% #19 @19%n 
Butt-brand. steers .... 21 9% 
Colorado steers ...... 20 9 
Hvy. Texas steers .... 201%4n 914n 
Light Texas steers .... 25len 134%n 
Ex. lgt. Texas steers .. 274%en 164n 
Heavy native cows ....251%4@26 13 @13% 
Light nat. cows ...... 284%@29% 15 @17% 
Branded cows ........ @ 12 @13% 
oe bg al Rialaip eugene 17% @18n 7%2@ 8%4n 

rande RE 16 
Calfskins: ss ces Edens 

Northerns, 10/15 Ibs. 65n 50n 

10 Ibs./down ....... 85n 4744n 
Kips, Northern native, 

BV Oe BONS 5 cn va c's 57n 37n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....20 @2014n lin 
MW aes cuca ceel 24 @2414n 13n 
SMALL PACKER SKINS 
Calfskins, all wts. ....60 @62n 38 @40 
Kipskins, all wts. ....44 @46n 28 @30 
SHEEPSKINS 
Packer shearlings: 

SR BERS PES 2.25@ 2.75 1.00@ 1.85 
tt EO Sas 1.10@ 1.35 50@ .60 
ot eg re 22n 18n 

Horsehides, untrim 12.00@12.50n 7.00@ 7.50 
Horsehides, trim ..11.50@12.00n 6.50@ 7.00 


N. Y. HIDE FUTURES 


Open High Low Close 
Friday. Aug. 28, 1959 
Oct. .., S706 28.31 27.85 28.16 
Jan. ... 24.00b 24.75 24.15 24.50b- .60a 
Apr. ... 22.00b we seek 22.35b- .65a 
— --- 21.10b ea iintek 21.30b- .60a 
ct. ... 20.11b 20.35 20.35 20. - 
Sales: 76 lots. ae 
Monday, Aug. 31, 1959 
Oct i... Re 28.18 27.22 27.55 
Jan. ... 24.40b 24.10 23.85 23.90b-24.00a 
Apr. ... 22.02 22.05 22.02 21.85b-22.00a 
July ... 20.30b 21.00 21.00 20.85b-21.00a 
Oct. ... 20.00b 20.25 20.25 20.00b- .30a 
Sales: 76 lots. 
Tuesday, Sept. 1, 1959 
Oct. ... 27.20 27.80 27.00 27.55b- .60a 
Jan. ... 23.76b 24.18 23.76 24.00b- .06a 
Apr. ... 21.50b 22.00 21.95 21.85b-22.05a 
July ... 20.50b 2 eas Sane 20.85b-21.05a 
Oct. ... 19.75b 20.10 20.10 20.00b- .30a 
Sales: 62 lots. 
Wednesday, Sept. 2, 1959 
Oct. ... 27.36b 27.65 27.60 27.65 
Jan. ... 24.06b 24.20 24.03 24.10b- .19a 
Apr. ... 21.80b 20.20 20.13 20.13 
July ... 20.85b ‘aes 21.00b- .15a 
Oct. ... 19.90b 20.00b- .25a 


Sales: 46 lots. 
Thursday, Sept. 3, 1959 


Oct. 28.75 28.11 27.67 27.97 @.95 

Jan. 24.10b 24.65 24.25 24.50 

Apr. 22.00b 22.20 22.20 22.50b-.55a 

July 21.05b 21.30 21.30 21.50b-.55a 

Oct. 20.00b Sage tone 20.50b-.80a 
Sales: 120 lots. 
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CHICAGO HIDES 


Wednesday Sept. 2, 1959 








PACKER HIDES: The major 
packer hide market closed last week 
on a quiet note, with interest cen- 
tered on the action of the hide ex- 
change and on developments in the 
packinghouse labor situation. Tan- 
ner interest was lacking, with re- 
ports of bids up to 1c higher for hides 
that could be applied against the 
N. Y. Hide Exchange only in effect 
when futures were strong and hides 
could be hedged. 

No action was noted in the open 
market as the new week opened, 
with packers reported holding out 
for steady prices and for advances in 
some spots. Early Tuesday, a mod- 
erate trade took place, as heavy na- 
tive steers sold at 22c River. Sales of 
branded steers were steady at 20%4c, 
and 1914c was paid for butt-brands 
and Colorados, with some light and 
ex-light native steers sold higher, 
lights at 27c and ex-lights at 29c, 
River point. Some Denver branded 
cows sold at 2344c and Wichitas at 
24c. Late Tuesday, the market turned 
stronger, as heavy native steers sold 
up to 23c River, and heavy native 
cows sold at 25%4c, River. Some 
heavy native cows sold earlier at 25c, 
River. Butt-brand steers sold %c 
higher at 21c, and Colorados at 20c. 
Northern and River branded cows 
sold late in the day at 24c, including 
Denvers. A car of River light na- 
tive cows sold steady at 29%4c. 

SMALL PACKER AMD COUN- 
TRY HIDES: Small packer and 
country hides were little changed in 
price the past week. Tanner demand 
was more or less dormant, particu- 
larly for country hides. Locker- 
butcher 50/52’s were quoted at 22@ 
23c nominal, with mixed locker- 
butcher-renderers at 20%@2Ic. 
Straight 50/52-Ib. renderers were 
steady at 20c nominal. No. 3 hides 
firmed a shade at 16@16%4c for the 
50/52-lb. average. Midwestern small 
packer 50/52-lb. allweights were 
quoted at 24@24c nominal. The 
60/62’s were quoted at 20@20%4c 
also nominal. 

CALFSKINS AND KIPSKINS: 
No action was reported in major 
packer light calf, with last sales at 
80c. Some offerings at 85c were not- 
ed, but bids were lacking. Heavy 
calf was dormant following recent 
trading on St. Paul, St. Louis and 
Evansville production. Kip last sold 

at 57c, N.S. Yards; 58%4c, Evansville; 
and 5614c, Milwaukee. St. Louis stock 
last brought 57c; and Kansas City 
overweights, 50c. Early this week, a 
good movement of major packer reg- 
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ular slunks was reported at 2.50, or 
50c under previous sales. Country 
allweight calf was quoted at 43@45¢ 
nominal, as was allweight kip at 32 
@33c. Allweight small packer calf 
was quoted at 60@62c nominal, and 
allweight kip at 44@46c. 
SHEEPSKINS: Sales of shearlings 
was fairly brisk, with No. 1’s from 
Northern-River points quoted at 2.25 
@2.75. No. 2’s were pegged at 1.10@ 
1.35, quality considerd, and No. 3's 
at .60@.80. Fall clips were quoted at 


2.50@3.25, the outside price on 
Southwesterns. Midwestern lamb 


pelts recently sold at 3.00@3.15 per 
cwt., liveweight basis. Some move- 
ment recently of Southwestern lambs 
was at 2.85 each, selected. Pickled 
lambs moved at 15.00@15.25, and 
sheep at 17.00@17.25. Full wool dry 
pelts were pegged at .23 nominal. 


U.S. Exports Of Bovine Hides 
Dip Sharply In January-June 
United States exports of cattle 
hides, calfskins and kipskins de- 
clined sharply in the first half of 
1959, but shipments of sheep and 
lamb skins increased, according to 
the Foreign Agricultural Service. 
Exports of cattle hides in the first 
half of 1959 were 26 per cent lower 
than in the same period a year ear- 
lier. Exports of calf and kipskins de- 
clined 48 and 34 per cent, respective- 
ly. Fewer cattle hides were shipped 
to all major destinations except Can- 
ada, Mexico and Yugoslavia. The 
United Kingdom took more calfskins, 
and the Netherlands took more kip- 
skins, but exports of these skins to 
all other major destinations declined. 
Increased domestic demand, re- 
duced supplies and sharply higher 
prices have all contributed to the de- 
cline in exports of bovine hides and 
skins so far in 1959. 
U.S. exports of hides and skins, 
annual 1957-58, and January-June 
1958-59 were listed as follows: 


Annual January-June 
Kind 1957 1958 1958 1959 
and 1,000 1,000 1,000 1,000 
destination pieces pieces pieces pieces 
Cattle hides: 
Canada ..... 818 578 340 370 
Mexico ..... 425 330 134 208 
W. Germany 813 614 345 343 
Holland .... 1,369 869 522 260 
Japan ...... 1,398 1,436 697 624 
Others ..... 1,694 1,571 898 373 
Totals 6,517 5,398 2,936 2,178 
Calfskins: 
Canada ..... 704 671 333 330 
W. Germany 300 361 210 
aa 194 249 182 119 
Holland .... 196 250 178 40 
Japan ...... 412 404 240 114 
Others ..... 264 418 303 68 
Totals .... 2,070 2,353 1,446 751 
Kipskins: 
W. Germany 417 251 119 57 
Holland .... 181 108 49 58 
, ear 405 186 127 68 
Others ..... 223 170 95 76 
Totals .... 1,226 715 390 259 
Sheep and lamb!: 
Canada .... 609 502 368 374 
Britain ..... 382 412 202 401 
Others ..... 451 114 198: 


¥ ie 1,365 
1 Includes goat and kid skins. 
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LIVESTOCK MARKETS ...Weekly Review 





USDA Veterinarians Report Major Break 
in Search Of Cattle Shipping Fever Cause 


A virus that is one of the causative agents of shipping 
fever, a costly and prevalent respiratory disease of cat- 
tle, has been isolated by U.S. Department of Agriculture 
veterinarians. 

The discovery, which represents a major breakthrough 
in the knowledge of the highly complex disease, was 
made by Robert C. Reisinger and co-workers in the 
USDA’s agricultural research service. 

Scientists at the research center in Beltsville have: 

1. Isolated the Para-influenza 3 virus (designated 
SF-4 virus) from nasal mucous of calves showing signs 
of shipping fever. 

2. Produced mild cases of shipping fever by spraying 
the virus into the noses of healthy calves. 

3. Grown the virus in tissue culture and produced 
anti-serum. 

The scientists also isolated infectious bovine rhino- 
tracheitis (IBR) virus from calves with shipping fever, 
but found that SF-4 anti-serum has no effect on the 
IBR virus. In some instances SF-4 and IBR viruses 
produce similar symptoms, and both appeared to be a 
part of the shipping fever complex. 

The ARS scientists isolated another virus, as yet 
unclassified, from cattle suffering with shipping fever. 


June 1 Canadian Hog Count at 6,872,000 
Head 11% Above Last Year; Peace Time High 


Hogs on Canadian farms (excluding Newfoundland) 
on June 1 were estimated at 6,872,000 head, 11 per 
cent above a year earlier. This number was exceeded 
only in 1943 and is a peacetime record. However, the 
rate of increase in the past year was not as great as 
in the year ending June 1, 1958. 

The traditional distribution of numbers, which 
changed during the 1958 buildup, has now been re- 
stored. Numbers in eastern Canada at 3,674,000 (up 
20 per cent over 1958 and an all-time record) again 
exceeded those in western Canada, which were 3,198,- 
000 and 3 per cent above a year earlier. 

The 1959 spring pig crop (December-May) was re- 
ported at 5,318,000 shoats from 704,400 sows, a rise of 
ll per cent over 1958. All of the increase was in eastern 
Canada, where numbers rose 22 per cent—from 2,468,- 
000 to 3,007,000. Numbers in western Canada, at 
2,311,000, changed very little from 2,319,000 in 1958. 


Grand National Expects Record Beef Entry List 


San Francisco’s famed Cow Palace will see the great- 
est array of beef cattle ever assembled in the West, 
when the 15th annual Grand National Livestock Exposi- 
tion opens on October 30 for a 10-day run, according 
to J. W. Mailliard III, exposition president. Mailliard 
announced that cash prizes for beef cattle will total 
$42,000 out of the prize money grand total of $93,000. 


South San Francisco Market To Close Sept. 18 


The South San Francisco Union Livestock Market, a 
Major west coast market for more than 25 years, will 
cease operations September 18. G. E. Rochford, mana- 
ger, reports the closing was caused by a decrease in 
livestock receipts and a shift in production and market- 
ing to the interior valleys of Californa. Most of the trade 
will be shifted to the market at Stockton. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

Sept. 1, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 









































N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
380-200 Se $13.75-14.50 $13.50-14.75 
200-220 .... 14.35-14.50 $15.25 14.75-15.00 
2° 240 14.40-14.50 15.25-15.35 14.75-15.00 
U.S. No. 2: 
180-200 .... ————__ 13.75-14.50 
200-229 .... —————___ 14.25-14.50 14.50-14.75 
220-240 .... 14.35-14.50 14.50-14.75 
240-270 .... 14.15-14.50 14.50-14,75 
U.S. No. 3: 
200-220 .. $13.75-14.25 13.85-14.00 
220-240 . 13.75-14.25 13.90-14.25 14,00-14.25 
240-270 13.75-14.25 13.90-14.25 14.00-14.25 
270-300 - 
U.S. No. 1-2 
180-200 13.75-14.60 13.75-14.50 $14.25-14.50 13.00-15.00 13.50-34.75 
200-220 14.25-14.60 14.25-14.60 14.50-14.75 14.75-15.25 14.75-15.00 
220-240 .. 14.25-14.50 14.25-14.50 14.60-14.75 14.75-15.25 14.75-15.00 
U.S. No. 2-3: 
20-220 .... 13.85-14.25 14.00-14.40 14.00-14.50 14.50-15.00 14.00-14.25 
220-240 13.85-14.25 14.10-14.50 14.25-14.50 14.50-15.00 14.-14.25 
240-270 13.75-14.25 14.15-14.50 13.75-14.50 14.25-15.00 14.00-14.25 
270-300 ‘5 13.50-14.75 ———— 
U.S. No. 1-2-3: 
120-990. 33.95-14.25 13.50-14.40 13.75-14.25 12.50-14.75 12.50-14.00 
200-220 14.00-14.35 14.15-14.40 14.25-14.65 14.50-15.25 14.00-14.50 
220-240 14.00-14.35 14.15-14.40 14.25-14.65 14.50-15.25 14.00-14.50 
240-270 13.75-14.35 14.00-15.00 ————— 
sOWsS 
U.S. No. 1-2-3: 
180-270 13.00-13.25 13.50-14.00 ————— 
270-330 12.50-13.50 13.00-13.50 13.25-13.75 13.00-13.75 12.75-13.50 
330-400 11.00-13.25 11.50-13.25 11.75-13.25 12.00-13.50 11.25-13.00 
400-550 10.50-12.00 10.25-11.75 11.00-12.00 11.00-12.50 10.50-12.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ... 28.50-29.25 28.75-29.25 
1100-1300 ... 28.50-29.50 28.75-29.25 
1300-1500 ... 28.25-29.50 27.75-29.25 
Choice: 
700- 900 27.50-29.00 27.50-28.50 ——— 26.75-28.75 26.75-28.25 
900-1100 27.50-29.00 27.25-28.50 27.00-28.50 26.75-28.75 27.00-28.50 
1100-1300 27.00-28.50 = 25-28.50 27.00-28.50 26.75-28.75 27.00-28.50 
1300-1500 26.75-28.25 27.25-28.50 26.75-28.50 26.50-28.75 26.75-28.25 
Good: 
700- 900 25.25-27.50 25.50-27.25 25.00-26.50 24.00-26.75 25.00-27.00 
900-1100 25.00-27.50 25.50-27.25 24.75-26.50 24.00-27.00 25.25-27.00 
1100-1300 24.75-27.25 25.50-27.25 24.50-26.25 24.00-27.00 25.25-27.00 
Standard, 
all wts. 22.50-25.00 24.00-25.50 22.50-24.50 22.50-24.00 21.50-25.25 
Utility, 
all wts. .. 18.50-23.00 22.00-24.00 20.50-22.50 21.50-22.50 20.00-21.50 
HEIFERS: 
Prime: 
800-1000 27.75-28.25 
Choice 
600- 800 26.75-28.25 26.50-27.50 25.75-27.50 25.75-27.75 25.75-27.00 
800-1000 26.25-28.25 26.00-27.50 25.75-27.50 25.75-27.75 25.75-27.25 
Good: 
500- 700 ... 24.75-26.75 24.50-26.00 24.25-25.75 23.25-25.75 24.75-25.75 
700- 900 24.50-26.75 24.25-26.00 24.25-25.75 23.25-25.75 24.75-25.75 
Standard, 
all wts. 21.50-24.50 22.00-24.25 22.00-24.75 21.50-23.25 21.00-24.75 
Utility, 
all wts. .. 18.00-22.00 19.00-22.00 20.00-22.00 20.50-21.50 19.00-21.00 
Cows: 
Commercial, 
all wts. .. 18.50-20.00 18.00-19.00 17.00-18.00 17.75-18.50 17.00-18.00 
Utility, 
all wts. 17.50-18.50 16.25-18.50 16.50-17.25 16.00-17.75 16.00-17.00 
Canner & cutter, 
all wts. .. 14, 00-17. 50 14.00-17.25 14.00-16.50 14.25-16.00 13.00-16.00 


BULLS (Yrls. Excl.) All Weiehts: 


Commercial 20.50-22.50 23.50-24.00 20.50-21.50 21.25-23.50 22 00-23.00 
Utility 19.50-21.00 21.00-23.50 20.50-21.50 20.25-22.50 22.00-24.00 
Cutter 16.00-20.00 19.50-21.00 17.00-20.50 19.25-20.25 22.00-23.50 


VEALERS, All Weights: 


Ch. & pr. 27.00-33.00 34.00 30.00 28.00 31.00-33.00 
Stand. & gd. 20.00-28.00 26.00-34.00 22.00-30.00 22.00-28.00 25.00-31.00 
CALVES (500 Lbs. Down): 
Choice. .... 26.00-30.00 ——— 26.00 27.00-28.00 
Stand. & gd. 18.0-26.00 20.00-26.00 22.00-27.00 
SHEEP & LAMBS: . 


LAMBS (110 Ibs. Down): 





Choice .... 20.00-21.00 20.50-22.00 20.00-21.00 20.50-21.50 20.50-21.00 
Good ..... 18.00-20.50 18.50-21.00 18.50-20.25 19.00-20.50 18.50-20.50 
YEARLINGS boro oe 
Good 7.00 18.00 
EWES , Shoe: 
Gd. ch. 3.50- 5.50 4.50- 5.50 4.00- 5.00 450-550  4.50- 5.50 
Cull r util.  2.00- 4.00 4.00- 5.00 3.00- 4.00 3.00- 4.50 3.00- 4.50 








CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 2— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: 


U.S. No. 1, 200-220 $13.50@ 14.60 
U.S. No. 1, 220-240 13.30@14.50 
U.S. No. 2, 200-220 13.50@14.25 
U.S. No. 2, 220-240 13.30@14.25 
U.S. No. 2, 240-270 12.85@14.00 
U.S. No. 3, 200-220 13.10@14.00 
U.S. No. 3, 220-240 12.90@13.90 
U.S. No. 3, 240-270 12.45@13.65 
U.S. No. 3, 270-300 11.85@13.20 
U.S. No. 2-3, 270-300 12.25@13.45 
U.S. No. 1-3, 180-200 12.50@14.00 
U.S. No. 1-3, 200-220 13.50@ 14.25 
U.S. No. 1-3, 220-240 13.30@14.25 
U.S. No. 1-3, 240-270 12.85@13.90 
SOWS: 
U.S. No. 1-3, 270-330 11.85@13.25 


U.S. No. 1-3, 330-400 11.10@12.75 
U.S. No. 1-3, 400-550 9.60@11.75 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Aug. 27 .... 49,000 56,000 37,000 
Aug. 28 .... 32,000 48,000 44,000 
Aug. 29 .... 29,000 39,000 26,000 
Aug. 31 .... 75,500 80,000 Holiday 
Sept. 1 .... 64,500 69,000 89,000 
Sept. 2 - 60,000 62,500 56,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Sept. 1 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. .. 26.50@28.50 
Steers, good ........ 24.50 @ 26.50 


Heifers, gd. & ch. .. 

Cows, util. & com’l. 16.00@18.00 

Cows, can. & cut. .. 14.00@16.25 

Bulls, util. & com’l. 19.00@21.00 
VEALERS: 

Good & choice .... 
Calves, gd. & ch. 
as ge og & GILTS: 
U. 180/240 none qtd. 
220/240 14.00@ 14.25 
240/270 14.00@ 14.25 


25.00 @ 27.00 
- 24.00@25.50 
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U.S. ® 
U.S. No. 3, 270/300 none qtd. 
U.S. No. 1-2, 180/200 14.25@15.00 
U.S. No. 1-2, 200/220 14.75@15.00 
U.S. No. 1-2, 220/240 14.75@15.00 
U.S. No. 2-3, 200/240 14.25@14.50 
U.S. No. 2-3, 240/270 14.25@14.50 
U.S. No. 1-3, 180/200 13.75@14.50 
U.S. No. 1-3, 200/270 14.25@15.00 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 13.00 @ 13.75 
330/400 lbs. ....... 12.50 @ 13.50 
400/550 Ibs. ........ 11.00@12.75 
LAMBS: 

Good & choice - 19.00@ 20.50 
Utility & good - 18.00@19.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Sept. 1 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. .$26.00@28.00 
Steers, good ...... 24.50 @ 26.25 
Heifers, gd. & ch. . 24.00@27.25 
Cows, utility ...... 16.00 @ 18.00 
Cows, can. & cut. .. 14.00@17.00 
Bulls, cut. & util. .. 18.00@22.50 


BARROWS & GILTS: 
U.S. No. 1-3, 190/220 15.00@15.60 
U.S. No. 1-3, 220/240 15.25@15.50 
U.S. No. 2-3, 250/320 14.00@14.75 
SOWS, U.S. No. 1-3: 


250/400 Ibs. ........ 12.00 @ 14.00 
400/560 Ibs. ........ 9.00 @ 12.00 
LAMBS: 


. 20.50@ 21.25 
ec hey 19.75 @ 20.50 


46° 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Tuesday, Sept. 
1 were as follows: 
CATTLE: cwt. 


Steers, gd. & ch. .. 24.50@28.00 
Steers, std. & gd. .. 22.00@24.50 
Heifers, gd. & ch. .. 24.00@27.00 


Cows, util. & com’l. 15.50@18.25 
Cows, can. & cut. .. 14.50@18.00 
Bulls, util. & com’l. 21.50@23.50 
ee etree 19.50 @ 20.50 


VEALERS: 
Choice & prime .. none aqtd. 
Good & choice .... 29.50@33.50 
Util. & stand. ...... 25.50 @ 29.50 


wa ag, & GILT: 

§ 200/ 230 14.50 @ 14.75 
* 200/220 none qtd. 
No. jd 220/240 14.00@ 14.25 
No. 3, 240/270 none qtd. 
No. 3, 270/300 none qtd. 
No. 1-2, 180/200 13.75@14.35 
No. 1-2, 200/220 14.40@14.75 
No. 1-2, 220/240 14.40@14.65 
» 200/220 14.00@ 14.50 
3, 220/240 14.00@ 14.50 
No. 2-3, 240/270 14.00@ 14.40 
. 2-3, 270/300 13.50@ 14.00 
No. 1-3, 180/200 13.50@14.25 
1-3, 200/220 14.00@14.50 
No. 1-3, 220/240 14.00@ 14.50 
. 1-3, 240/270 14.00@ 14.50 
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180/270 Ibs. Sie Were none atd. 
oe i ea 12.50 @ 13.50 
330/400 Ibs. ........ 11.25 @12.75 
400/550 Ibs. ........ 11.00@ 11.50 
LAMBS: 
Good & choice .... 19.00@22.50 
Utility & good ..... 14.00 @ 19.00 
LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, Sept. 1 
were as follows: 


CATTLE: Cwt. 
Steers, prime ...... $28.00 @ 28.25 
Steers, choice ..... 26.75 @ 28.00 
Steers, good ...... 24.25 @ 26.50 
Heifers, choice .... 25.50@26.75 
Heifers, good ...... 23.50 @ 25.50 


Cows, util. & com’l. 16.00@18.00 
Cows, can. & cut. .. 13.50@16.00 
Bulls, util. & com’l. 21.00@22.00 
Bulls, cutter ...... 19.50 @ 21.00 
mer ig & GILTS: 
1, 180/200 13.75@14.75 
180/200 13.75 @14.75 
200/270 14.50@ 14.75 
200/240 14.00@14.60 
240/270 14.50@14.60 
270/300 none atd. 
180/200 13.75@ 14.75 
200/240 14.60@ 15.00 
200/240 14.50@14.75 
240/270 14.50@ 14.75 
. 2-3, 270/300 none qtd. 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 13.25 @ 13.75 
330/400 Ibs. ........ 12.25 @ 13.25 
400/550 Ibs. ........ 10.75 @ 12.50 
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Mbit ss. tes eos 19.75 @ 20.50 
Gon 6.5 ee acee 19.00@19.75 
LIVESTOCK PRICES 
AT LOUISVILLE 

Livestock prices at Louis- 

ville on Tuesday, Sept. 1 

were as follows: 

CATTLE: 


Steers, gd. & ch. .. 26.00@28.50 
Steers, std. & gd. .. 24.00@26.00 
Heifers, gd. & ch. .. 25.00@27.00 


Heifers, util. & std. 20.00@24.50 
Cows, util. & com’l. 16.00@20.00 
Cows, can. & cut. . 14.00@17.00 
Bulls. util. & com’l. 21.00@23.00 
VEALERS: 
2 weeps viwese 31.00 @ 33.00 
Good & choice .... 2709@39.00 
Calves, gd. & ch. .. 24.00@27.00 
BARROWS & GILTS: 
U.S. No. 1-2, 200/ 4 14.25 @ 14.50 
U.S. No. 3, 200/2 13.75 
U.S. No. 2-3, 200/240 14.00 @ 14.25 
SOWS, U.S. No. 2-3: 


400/500 Ibs. ........ 11.50 @ 12.00 
500/600 Ibs. ........ 11.00 @ 11.50 
LAMBS; 
Choice & prime ... none qtd. 
Good & choice - 19.00 @ 22.00 








WEEKLY LIVESTOCK SLAUGHTER : 


Slaughter of livestock at major centers during the 
week ended Aug. 29, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


Sheep & 
City or Area Cattle Calves Hogs Lambs 
Boston, New York City Areal .... 12,663 11,047 . 43,463 37,409 
Baltimore, Philadelphia .......... 7,764 1,090 25,386 2,52) 
Cin., Cleve., Detroit, Indpls. ..... 18,293 5,316 115,524 13,804 
NN TINO en c's tgs custbbdreseoes 16,652 6,020 24,617 3,898 
St. Paul-Wis. Areas? ............. 30,976 13,019 108,419 10,645 
St. Lowls Area? .....ccccccscccces 10,927 1,692 73,087 4,458 
Sioux City-So. Dakota‘ ........... Smee: - eveeus 85,892 16,729 
I cin cis ens cadence ee ce 33,650 143 75,103 11,4% 
I Ma cn ko vide Cc catdine ss ees t 13,086 =... oo ee 37,315 ....m 
Iowa-So. Minnesota® ............. 33,807 5,897 274,128 32,362 
Louisville, Evansville, Nashville, 

WRI ik cat t ss ccae ne Bhd bike e 7,015 5,188 $1,168 3d. 
Georgia-Florida-Alabama area’? .. 5,789 3,854 18,906 iy. 
St. Joseph, Wichita, Okla. City .. 16,838 1,383 44,150 5,407 
Ft. Worth, Dallas, San Antonio . 9,890 5,093 12,988 14,1% 
Denver, Ogden, Salt Lake City .. 19,148 346 13,752 29,693 
“Los Angeles, San Fran. areas’ ... 24,599 830 28,064 32,216 
Portland, Seattle, Spokane ....... 7,166 382 17,477 7,506 

ee ORES iit See 290,188 61,300 1,049,519 222.261 

Totals same week 1958 ........ 302,538 78,090 967,879 224,828 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 22 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1959 1958 1959 1958 1959 1 1959 1958 
Toronto ..... $26.00 $21.26 $31.71 $28.00 $24.00 $28.50 $23.00 $23.00 
Montreal .... 24.30 22.00 29.25 25.95 24.20 28.40 20.00 18.8 
Winnipeg ... 24.81 21.00 30.40 27.83 21.75 26.08 19.00 18.78 
Calgary ..... 23.85 20.40 26.45 24.45 20.60 25.80 17.80 17.0 


Edmonton ... 23.60 20.25 27.20 23.00 20.70 26.45 17.50 17.20 
Lethbridge .. 23.50 20.35 25.00 22.50 20.60 25.90 16.75 16.7% 


Pr. Albert .. 23.00 19.80 25.50 22.25 20.50 24.05 16.50 16.65 
Moose Jaw .. 23.00 20.60 25.00 22.30 20.50 24.00 cece) 
Saskatoon ... 23.75 20.00 27.00 24.00 20.50 24.00 16.75 17.7% 
Regina ...... 23.00 2040 25.00 22.50 20.50 2465 18.15 18.50 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended August 29: 


Cattle & Calves Hogs 
I Mi NS iso tae ads copes Secaew bens 2,175 12,000 
Week previous (six days) ............::seeeeeees 2,487 12,533 
Corresponding week last year ................5. 2,654 11,588 





CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 22: 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Aug. 28, with comparisons: 


CATTLE Cattle Hogs Sheep 
Week Same Week to 
ended week date ...218,300 323,700 85,500 
Aug. 22 1958 Previous 
Western Canada .. 21,057 19,639 week ..222,700 316,900 77,800 
Eastern Canada .. 17.448 20,490 Same wk. 
TOONS vcvecnées 38,505 40,129 1958 ...237,500 275,000 91,300 
HOGS 
Western Canada . 55.222 44,932 
Eastern Canada .. 80,151 59,221 NEW YORK RECEIPTS 


Totals: oe 135,373 104,153 <3 : 
gee tem aniains Receipts of livestock at 
BUaGed. 605.056 145,595 113,036 Jersey City and 41st st, 
SHEEP 
Western Canada . 6.370 5.219 oi Sea Reo g the 
Eastern Canada .. 7,060 10.096 : 
Totals. ....:4..- a Aug 


Cattle Calves Hogs* Sheep 

Salable ... 48 9 11 None 
Total (incl. 

directs) 2,026 149 15,752 5,144 
Prev. wk. 

Salable . 56 
Total (incl. 

directs) 1,510 182 14,627 6,219 

*Includes hogs at 31st Street. 
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PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 28: 

Cattle Calves Hogs Sheep 

Los Ang. ..3,700 448 950 125 

N. P’tland .2,600 450 2,400 4,200 

Stockton ..2,200 375 1,100 1,150 


5 None None 
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Assmus Brothers 


AY oF: 16 male) effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 





Wi ee amie de 
Call that flavor? 
You need an Asmus seasoning 


EAST Nien i: 


















HAM 
Atco powers 


and MEAT ree CONTAINERS I ARD FL AKES? 


Our customers tell us 


they prefer CAST GET YOUR FIRST 
ALUMINUM molds for QUOTATION FROM 


~~ | SHORTENING 
ap a ae CORP. OF AMERICA 











economy. 
®@ Reduces investment in equipment sharply as against Join the hundreds of meat 
other metals. packers who are glad they 
© Cast aluminum is rugged. Will not nick or dent easily. talked to S. C. A. first. 
Sanitation is assured if molds are used and cleaned 
properly. SEND FOR SAMPLES 
® All ATCO screws and rivets are now tinned to insure Wort canes Bas Ree CEE. Re EOD LEROY 
sanitation. 
ATCO molds have been favored by packers since 1908. A wide variety SHORTENING CORP. OF AMERICA, INC. 
of shapes and sizes to choose from. Call or write today, or see your U.S. GOV'T INSP. EST. 1039 
local jobber. 542 Henderson Street « Jersey City, New Jersey 


For quotations call 
K & M FOUNDRY & AAERS JERSEY CITY: Telephone Oldfield 3-3232 
e ; JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
3116 WEST LAKE STREET SAcramento 2-3350 
CHICAGO 12, ILLINOIS meee Reb os 
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IT’S SENSATIONAL 


this NEEW Burial 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 


The Secret is in the exclusive new 
Buffalo knife design which operates 

@ It eliminates ' at tremendously increased speed. 
grinding ... reduces 
cutting time up to 50% 








@ It lowers operating and labor 
costs substantially 


@ It produces a finer textured product of higher yield colnays Ty send tot 


YEstERDay’s 4 Catalog 
MACHINERY? 


This revolutionary Converter is like a jet plane. Older types of machines just can’t a 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 


your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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The name that has meant the best 
in Sausage Machinery for 
more than 90 years 


















i for 
log 


| Cities 
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Swift to Show New Electrical 
Hog Stunning Installation 


Swift & Company has extended 
an invitation to meat packing indus- 
try representatives and equipment 
manufacturers to inspect equipment 
and techniques involved in an im- 
proved method for electrical stun- 
ning of hogs. 

On Monday through Wednesday, 
September 21-23, from approximate- 
ly 9 a.m. to noon, interested persons 
in the industry and allied fields will 
be shown a_ new installation at 
Sperry & Barnes, a division of Swift, 
at New Haven, Conn. Electrical 
stunning of hogs has been put on a 
full-scale basis there. 

Swift conducted experimental work 
and developed a new electrical stun- 
ner at Neuhoff Packing Co., Nash- 
ville, Tenn. It proved so successful 
that it was decided to go ahead with 
installation of an improved version 
at New Haven, the company an- 
nouncement explained. 

Swift vice president R. W. Recorp 
said inquiries and requests to see 
the operation have been received 
from many persons in various parts 
of the country. Any person with 
special interest in the livestock and 
meat industries is welcome at the 
September 21-23 operations dem- 
onstration, he said. 

Sperry & Barnes manager R. D. 
Hatcoms and personnel from the 
Swift & Company general office will 
be on hand to explain equipment 
and operations to the visitors. 


USDA Names 7-Man Team to 
Tour Russian Meat Plants 


A team of seven persons asso- 
ciated with the food industry in the 
United States has been designated 
by the U.S. Department of Agricul- 
ture to tour and inspect meat pro- 
cessing and meat research facilities 
in Russia. The group is tentatively 
scheduled to depart on the tour 
September 15. 

The men will visit 34 plants in 
seven Russian cities over a period 
of 30 days. Seventeen of the plants 
are concerned with meat production, 
meat processing, frozen foods and 
canning operations. Some members 
of the team will spend additional 
time touring similar facilities in 
Western Europe. 

The trip is made possible by an 
exchange agreement between the 
United States and Russia. While the 
US. team is in Russia, a similar 
team of Russians will be touring 


The Meat Trail... 


meat packing and food processing 
facilities in the United States. 

Included in the group going to 
Russia are: Dr. G. E. H1sert, direc- 
tor of foreign research and technical 
programs division, Agricultural Re- 
search Service, USDA, chairman of 
the team; Dr. O. W. Hermann, dep- 
uty administrator, Agricultural Mar- 
keting Service, USDA; Dr. E. Wier- 
BICKI, research scientist for The Rath 
Packing Co., Waterloo, Ia.; W1LL1AM 
DEBACK, Food Machinery and Chem- 
ical Corp., International, San Jose, 
Cal.; Dr. Harotp J. Humpurey, Gen- 
eral Foods Corp., Tarryton, N.Y.; Dr. 
Mian D. Smitu, Smith Canning and 
Freezing Co., Pendleton, Ore., and 
Dr. Frep E. DEATHERAGE, Ohio State 
University, Columbus. 


JOBS 


Jack SuLLIvAN has been promoted 
to comptroller of Stark, Wetzel & Co., 


Inc., Indianap- 
olis, GENE TurR- 
NER, executive 


vice president, 
announced. An 
accounting grad- 
uate of the Uni- 
versity of TIlli- 
nois, Sullivan 
had five years of 
public account- 
ing experience 
before joining 
Stark, Wetzel in 1954 as assistant 
secretary. He recently was appointed 
a member of the accounting commit- 
tee of the American Meat Institute, 
Chicago. 





J. SULLIVAN 


Several appointments have been 
announced in Swift & Company’s 
sales organization. J. E. Harris was 
appointed assistant general sales 
manager, general sales department, 
Chicago. He has been on the staff of 
F. J. Towntey, vice president in 
charge of sales. Appointments of 
sales managers in various cities in- 
cluded: Columbus, O.—L. C. Honte, 
who was sales manager of the Chica- 
go general sales unit; Tampa, Fla.— 
A. B. Zrpperer, formerly on the staff 
of district manager B. J. Jormner, At- 
lanta territory; Dothan, Ala—C. R. 
JOHNSTON, who was formerly man- 
ager of the Knoxville, Tenn., sales 
unit, and West Palm Beach, Fla— 
R. A. Hayes, formerly a salesman at 
Orlando, Fla. 


Wilson & Co., Inc., Chicago, has 
announced the appointment of 
Harry D. BarGer as manager of the 
advertising and sales promotion di- 
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vision of the company, effective Sep- 
tember 8. Barger, who will report 
to James D. Cooney, president of 
the company, will be in charge of 
advertising for both the meat pack- 
ing company and its Wilson Sporting 
Goods Co. subsidiary. Barger has 
had extensive experience in adver- 
tising and marketing in the meat 
industry. He formerly was vice 
president of Baker, Tilden, Bolgard 
& Barger Advertising Agency. 


Oscar Mayer & Co. has announced 
the promotion of Joun F. McDonatp 
to sales promo- 
tion manager of 
the Chicago 
plant. McDonald, 
a member of the 
company’s gen- 
eral sales pro- 
motion depart- 
ment at Madison, 
Wis., since 1957, 
formerly worked 
with Hoskinson 
& Rolhoff, Feld- 
kamp-Malloy, and Ken Schmid Stu- 
dios in Chicago. He is a graduate of 
the school of art at the State Univer- 
sity of Iowa, Iowa City. 





J. McDONALD 


MicHAEL WEBER has been trans- 
ferred from the Armour and Com- 
pany plant in Chicago to head qual- 
ity control in North Portland, Ore. 


PLANTS 


An estimated $100,000 worth of 
improvements are underway at 
Leeds Packing Co., Leeds, Ala., divi- 
sion of Standard Provision Co. The 
improvements, expected to be com- 
pleted sometime around the first of 
the year, will include remodeling 
and modernizing the processing 
rooms. Floor space at the plant will 
be increased about 50 per cent, ac- 
cording to ABE Kaptan, vice presi- 
dent of Standard Provision Co., 
which is situated in Birmingham. 


Armour and Company has opened 
a new distribution center in a build- 
ing leased from North American 
Cold Storage Co. at National Stock- 
yards, Ill. T. C. Perers is manager of 
the center, which employs 40 per- 
sons. Armour recently closed its 
meat packing plant at National 
Stockyards. 


Wanet’s Sausage Co., with princi- 
pal office at Wilmington, N.C., has 
filed articles of incorporation with 
Secretary of State THap Eure at 
Raleigh, N.C. Capitalized at $100,000, 
the new corporation is authorized to 
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slaughter and deal in _ livestock. 
AntHony A. Buiake, Ne W. BLAKE 
and Burnice C. Buakg, all of Wil- 
mington, were listed as the incor- 
porators of the company. 


Superior Products Co., 5322 Rio- 
pelle, Detroit, has asked the city 
council to approve plans for convert- 
ing the firm’s meat processing plant 
into a slaughtering unit. The com- 
pany also wants to raze a frame 
structure and erect a_ two-story 
masonry meat processing building. 


Fire of undetermined origin 
burned out the Modern Meats plant 
in Auburn, Wash. The two-story 
building was nearly a total loss. AL 
EIsMAN, owner of the plant, said 
the building was partly insured. 


A New York charter of incorpora- 
tion listing capital stock of 350 
shares, no par value, has been grant- 
ed to Selected Meat Packers, Inc., 
Duanesburg rd., Schenectady. Di- 
rectors are A. JacKsSON LABAER, 
Seymour SALant and THERESA M. 
Kinsey, all of Schenectady. 


TRAILMARKS 


Two explosions believed to have 
originated in an ammonia accumula- 
tor tank at Maurer-Neuer Corp., 
Arkansas City, Kan., killed two men 
and caused injuries to four others. 
Two employes who were cleaning 
sediment tanks when the first blast 
occurred were killed by ammonia 
fumes released when pipes rup- 
tured shortly after the explosion. 
The dead were Jack Day, 30, and 
Henry Huskey, 34. Two other em- 
ployes and two city policemen were 
injured in the second explosion when 
they rushed into the building to aid 
the first victims. 


Mitton J. Scuuoss, president of 
The E. Kahn’s Sons Co., Cincinnati, 
tied for first place last week end in 
the Joslin Memorial Golf Tourna- 
ment, which is Cincinnati’s major 
medal play golf tournament for ama- 
teurs. Schloss shot a 73-74-147 in 
the tournament at the Maketewah 
Country Club and tied for first place 
with Rocer MacManus of Cincin- 
nati, who was semi-finalist in the 
1958 national amateur golf cham- 
pionship event. 


Fritts Packing Co., Lexington, 
N.C., which was started 12 years ago 
with 3,240 sq. ft. of floor space, now 
occupies a total of 15,436 sq. ft. and 
produces about 50 products under 
North Carolina state inspection, ac- 
cording to H. G. Frirts, president. 
He said the firm employs about 50 
persons and had gross receipts of 
more than $1,500,000 last year. A 
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new 70- x 40-ft. addition housing a 
modern kill floor was constructed 
in the past year. The company is a 
family business. Fritts’ wife is sec- 
retary of the firm; his oldest son, 
MALcoM, is a livestock buyer; his 
son-in-law, Ernest Osporne, is plant 
manager, and his daughter, Mrs. 
InEz OssBorngE, is treasurer. 


Oscar Mayer & Co. has appointed 
J. Walter Thompson Co., Chicago, to 
handle the advertising of its line of 
sausage and smoked meat products. 
The account was formerly handled 
by Baker, Tilden, Bolgard & Bar- 
ger, Inc. 


The next meeting of the board of 
directors of the Western States Meat 
Packers Association will be on Fri- 
day, September 11, at the Multno- 
mah Hotel in Portland, Ore., E. 
FLtoyp Forses, WSMPA president 
and general manager, announced. 


Nine South Carolina packers pre- 
sented a buffet supper during the 
third annual convention of the Food 
Retailers Association of South Car- 
olina at Columbia. The hosts were 








CONSUMER ADVERTISING of Whyte 
Packing Co., Ltd., Stratford, Ont., is 
shown by Col. J. $. Whyte (left), pres- 
ident, to English visitor Robert Thomp- 
son of R. H. Thompson & Co. (London), 
Ltd. Thompson's firm, which operates 
two slaughterhouses, is said to be the 
largest bacon factory in England. 
Thompson was impressed with extent 
to which Canadian and U.S. firms 
process and package pork products. 
Except for bacon, most of the English- 
slaughtered hogs are sold as sides to 
retailers, he said. Thompson spent a 
week observing operations at Whyte 
plant and also visited other firms in 
U.S. and Canada to see humane hog 
slaughtering methods. He said elec- 
trical stunning devices used in Eng- 
land, which employ cup-type prongs 
requiring manual positioning, are fall- 
ing into disfavor in the industry be- 
cause of poor bleeding, hemorrhag- 
ing and resultant product damage. 


Kingan division of Hygrade Food 
Products Corp. and Southerland 
Provision Co., both of Orangeburg: 
Balentine Packing Co., Greenville: 
Greenwood Packing Co., Green. 
wood; Harvin Packing Co., Sumter, 
Old Fort Packing Co., Walterboro, 
and Dreher Packing Co., Roddey 
Packing Co. and Shull Sausage Co, 
all of Columbia. 


Dave Murpny, plant superintend- 
ent for Burns & Co., Ltd., at Cal- 
gary, Alta., since 1956, has retired 
after 45 years of service with the 
company. He was plant superintend- 
ent at Regina, Sask., and Edmon- 
ton, Alta., before assuming the Cal- 
gary post. 


Patrick Cudahy, Inc., Cudahy, 
Wis., agreed to purchase all entries 
at the fifth annual Dodge County 
Market Hog Show at Beaver Dam, 
Wis. The packing firm also arranged 
to give exhibitors an opportunity to 
see their hogs after slaughter at the 
packing plant. 


Atrrep B. Lavin, production man- 
ager of The Sugardale Provision 
Co., Canton, O., has been appointed 
to the American Meat Institute’s 
packinghouse practice committee. 


Joun L. Buset, controller and 
assistant treasurer, Morgan Packing 
Co., Inc., Austin, Ind., has been 
elected first vice president of the 
Indianapolis control of the Con- 
trollers Institute of America. At the 
annual meeting of the institute’s 
Florida control, Epwarp G. Net- 
SCHER, comptroller, Lykes Bros., Inc, 
Tampa, was named a director. The 
institute is a non-profit organization 
of controllers and finance officers 
from all lines of business. 


Etwoop Kane, who operates Kane 
Packing Co., Meade, Kan., and 
Wituts CarmicHaet have leased the 
Meade Livestock Commission Co. 
business, sales barn and yards and 
will conduct weekly sales. 


DEATHS 


J. Lynn CornweELL, sr., 70. presi- 
dent of J. Lynn Cornwell, Inc, 
Purcellville, Va., died at his home 
near Leesburg. The packing plant 
was organized by Cornwell more 
than 25 vears ago. Surviving are the 
widow, two sons and a daughter. 


CuarLtes Freunp, 84, owner of 
Freund Packing Co., Charleston, W. 
Va., died recently. 


James P. O’Connor, 65, recently 
retired from operating the Level- 
land Meat Packing Co., Levelland, 
Texas, is dead. Survivors include the 
widow, a son and a daughter. 
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GENUINE 


ZITE. 


STANDARD All-Hair 
PIPE COVERING INSULATION 








lasts a lifetime! 


Easy to install on curves, straight pipes or valves, 
Ozite pipe covering insulation stops wasteful 
heat absorption efficiently and permanently. 
Genuine Ozite insulation helps maintain uniform 
temperature and increase the refrigerating ca- 
pacity of your equipment. 


NO SHAPE IS TOO COMPLEX 


A PRODUCT OF 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ° CHICAGO 6&4, ILLINOIS 
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CUT KIA BS 50% and more 


with ‘Custombilt’ Pan & Ham Mold 


WASHER and STERILIZER 


reports prove machines pay for 
themselves in less than ONE YEAR! 





*K 





WASHES ALL TYPES OF PANS, RACHET 
TYPE PRESSURE MOLDS & TUBES! 


4 MODELS AVAILABLE in which ONE MAN 

can wash 200 to 600 pans per hour 

* Models are loaded, unloaded at 
one end by one man! 


* Molds & pans travel thru 4-com- 
partment 160 to 180 degree 
wash cycle on endless chain of 
carrier baskets! 

* Hydro-pressure washes all parts 
—removing grease, brown resi- 
due, meat particles, etc. before 
they enter solution-compartment! 

* All models have patented reno- 
vator-filters that screen paper & 
meat tissues from prewash & solu- 
tion water-tanks! 


MACHINES IN OPERATION AT: Ha® 


Emil Schmidt Co. 

Peter Eckrich Sons Co. 
(2 machines) 

Oscar Mayer Co. 

Cudahy Bros. 

Geo. A. Hormel & Co. 
(2 machines) 

John Morrell & Co. 

Colonial Provision Co. 

Sugardale Provision Co. 
(2 machines) 








Marhoefer Packing Co. 
Rose Packing Co. 
Hunter Packing Co. 
Arbogast & Bastian 
Schneider Packing Co. 
Sucher Packing Co. 
Miller Packing Co. 


Emge Packing Co. 
(2 machines) 


St. Louis Independent 
Packing Co. (Swift) 


Klarer Co. 
€ Gala Sens Co. Armour & Co. (2 machines) 
H. H. Meyer Co. Intercontinental Packers Ltd. 


PAN WASHING DIVISION 


NIAGAR 


BOTTLE WASHER 
MFG. COMPANY 


227 FIRST ST. ° TOLEDO 5, OHIO 








ina complete line of 


B Alloys 


Have problems of handling liquids 
and semi-solids of a corrosive nature, 
or where contamination is not permit- 
ted? Viking Rotary Pumps made of 
alloys to fit the need, will answer 
those pumping problems. 





NOW! VIKING PUMPS 





Available in a capacity range from % 
to 300 G.P.M. and larger. New induc- 
tion melting foundry facilities mean 
rigid control and faster delivery of 
the complete line of Viking alloy 
pumps. 


Send your pumping problem to Viking today and ask for 





ECONOMY and 


PROSPERITY 


Just three of more than 3,500 
trade names listed, with the 
manufacturer and address, in 
the “YELLOW PAGES" of the 
meat industry. 


The 
PURCHASING GUIDE 








Alloy Pump catalog series MS. 


FOR THE MEAT INDUSTRY 








VIKING — The Leader 
net a follower 
in Retary Pumps 





VIKING PUMP COMPANY 


Cedar Falls, towa, U.S.A. im Canada, it’s “‘ROTO-KING" pumps 
Offices and Distributors in Principal Cities, 
See Your Classified Telephone Directory, 


A NATIONAL PROVISIONER 
PUBLICATION 

















EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 


BONELESS VEAL 


30 YEARS OF SERVICE 








- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


a 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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PLANTS FOR SALE OR RENT 





SAUSAGE MANUFACTURING PLANT: For sale 
or lease. Capacity of 75,000 to 100,000 lbs. week- 
ly. Modern equipment. Pennsylvania state in- 
spection. Located in metropolitan Philadelphia. 
Owners have other pressing business interests 
and cannot devote full time. Sky-high potential. 
Replies held strictly confidential. Write Box 
FS-398, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





SMALL PLANT: In southern Illinois for sale. 
Killing 50 hogs, 12 cattle weekly plus custom 
killing. Plant consists of 2 coolers, cutting, kill- 
ing and smoke room and office. 43 acres of land. 
2 large bans. Block corn crib. Hammer Mill. Food 
lots, tennant house, city water. Operating prof- 
itably. Will finance. Leaving for west coast. 
Herrin Packing Co., Box 133, Herrin, Il. 





FOR SALE or WORKING PARTNER 
ESTABLISHED RENDERING plant in western 
Iowa. Excellent business with sources of ma- 
terials and outlets. If interested will sell entire 
business or will accept an experienced partner 
with capital. Contact by writing Box FS-350, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WELL-EQUIPPED SAUSAGE FACTORY. Clean, 
very modern. Well established business doing 
30,000 pounds weekly. Making money. Will 
produce operating statement. Personal reasons 
for selling. FS-375, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT FOR SALE; South Jersey area. Small 
clean compact meat packing plant equipped for 
beef and hog slaughtering. Good coolers and 
freezers, FS-396, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 


EQUIPMENT FOR SALE 


50 TON CAPACITY: Air conditioning unit con- 
sisting of York 3069—9 DW compressor complete 
with 6 x 6” FIN tube water cooled condenser 
driven 50 H.P. 550 volt, 3 phase, 60 cycle, 1750 
RPM General Electric motor. Complete with 
cooling coils, all necessary controls. Suitable air 
conditioning 12,000 sq. ft. or refrigeration with 
alternative coils. 
W. HARRIS & COMPANY LTD. 
600 Lake Shore Bivd., East Toronto, Ont. Canada 
Telephone EMpire 4-7114 











3 THERMO-KINGS—Model HA 20, 3 phase, hy- 
draulic power take-off on road, 1% years old. 
In perfect condition. 


18 FOSTER DRY ICE BUNKERS—2 block size 
—g00d condition. 


3241 Spring Grove Ave., Cincinnati 25, Ohio 
THE E. KAHN’S SONS CO., PAUL HAINES 





ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed 

We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





l—Model 40-A Boss silent cutter, excellent con- 
dition, $350.00 1—200+ Buffalo mixer, recon- 
ditioned, excellent condition, $300.00 1—20 gal- 
lon S.S. clad, jacketed gas fired lard kettle, 
$195.00 FS-397, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





DIANA DICER—Model #9, plates for %” and 
14” Dicing—2 H.P. Motor, stainless steel 
shute, chrome finish. Like new. In use less than 
3 months. Price new—$2,650.00. Our special 
price $1,650.00. Marty Snyder Foods Co., 200 W. 
7nd St., New York City. Telephone TR-3-5044. 





l-Bacon Press, Anco #801 in use since September 
wl In excellent condition. F.O.B. Newark, 

+ $4500.00. 1-Colloid Mill, Loher & Sohner, 
ee. EC15-29, model 519894, 3500 RPM, 22 HP, 
V, 3 phase 60 cycle. New. FOB Phila- 
. JOHN ENGELHORN & SONS, Newark 5, 


Lit 








sell one or all. GREAT LAKES INTERNA- 
TIONAL, P. O. Box 86, Chicago Heights, Ill. 
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BARLIANTS 





WEEKLY SPECIALS 


Now in Progress 
Liquidation Sale! 


Representative list of items 
available at ARMOUR & CO., 
National Stock Yards, Illinois 
plant. Contact Barliant & Com- 
pany in Chicago for further de- 
tails or arrange inspection on 
premises: 


Sausage & Bacon 


BACON OVERWRAPPERS & SEALERS (2): Oliver 
#£799M, for 300 to ag ga. cellophane, 50 pkgs/min., 
with discharge co 

CRY-O-VAC PACKAGING UNITS (2): model 12, 
with Merirery goose neck, pumps and motors. 

et SHINGLING CONVEYORS (2): Anco #828, 

46’ long, stainless. 

Pak iceR: Vilter, 5 ton cap., stainless lined bin. 

JOURDAN COOKER CABINETS (2): stainless, 10’ x 
56” x 7’ high, with pumps and motors 

my Buffalo 66-B, 25 H.P., with stainless 

aa. er 

GRINDER: Anco 766-A, Pag style, less motor. 

pore (2): or < A, 7'/2 H.P., “ne tilt. 

XER: Buffalo #3, 750¢ cap., A H.P., tilt. 

STUFFERS ae Butfale 300 cap. One “set for tan- 

lem stuffin ration. 

BUTT STUFFER: E. Surbone, air sgaraes. 

CHEESE SLICER: Anco, 72 slices/m 

SAUSAGE CAGES (132): 4-station, for 46i/y” sticks, 
51,” x 49” long, double trolleys 

SMOKEHOUSE HANGING TREES. ‘(1500): 2 station, 
open & closed ends, x 32”, %4” sq. rods 64” 


long. 

SPREADING SCREENS (385): galv., 34” x 24”, for use 
with smoke house trees. 

HAM MOLDS (185): Adelmann 7026, 
steel, with covers. 


stainless 


HAM ‘MOLDS 115): Anco, stainless steel with 
covers: (63) ##OA, and 52) HAC. 
AF MOLDS (100): stainless steel, 4” x 4” x 24”. 


LOAF PANS gt stainless steel, 10” x 5” x 4”, 
LOAF MOLDS (368): DLS, st less steel. 
CHILI PANS (2900): elaion steel. 

SMOKESTICKS (1655): wood, 46!/2” x I'/.” and I”. 





Trucks 


SAUSAGE ed TRUCKS (111), Globe #7103, galv., 

bal. type x 48” x 28” deep 

TANK Tavcks 1108): sim. to lobe 7226, galv., 
32” x 52” x 21” deep, trailer type 

SHALLOW BODY HAM & BACON TRUCKS (58): 
gue lobe #7281, 60” x 35” x 8/2” deep. 

UTILITY TRueKs (41): “okie 7180, galv., trailer 
type, 61” x 32” x 20” deep, with 20” dia. wheels. 

UTILITY BOX TRUCKS (35): Globe ds trailer type, 
galv., 52” x 28” x 18” deep, 3 

CHARGING * TRUCKS (sr: Globe “7283, -galv., 
57/2” x 2N/o” x 22\/2" 

FREEZER TUNNEL TUCKS (35): ome Koga galv., 
trailer type, with racks, OA 6 

FLAT TOP HAM & BACON TRUCKS. (113): Globe 
#7283, 60” ~ x 35” wide, galv. 

UTILITY TRAY T’ UCKS (56): lobe #7486, galv., 
with gy and wire mesh shelves, OA 64” x 34” 


56” 


igh. 
ole SEEDING Ib peg (29): _ #7144, galv., 


bal. type 18” dee 
WAREHOUSE TRUCKS (250): parents, trailer type, 
with handles. 


Kill Floor & Cutting 


HOG VISCERA pear a CONVEYOR TABLE: 
Anco #17, 52’ sey 4” x 30” stainless pans. 

— & el vis ERA INSPECTION TABLE: 36” 
wide x 30’ at stainless pans. 

HOG STOMAG WA — Anco #42, size #1, 36” 
stainless drum, !'/” perf., 2 H.P. motor 

ae BONING & FRAMING CONVEYOR TABLE: 

94’ long, 30” x 6” stainless flights, 5 H.P. 
‘er BR AK- UP CONVEYOR TABLE: 24’ long OA, 


Lalat 


ane one x 40” I flights, side 
PoRcur SKINNERS oF Townsend #35. 





PORK-CUT SKINNERS Townsend #27. 
CATTLE HEAD DEHORNER: Globe- Black #11023, 
air-operated. 


RECIPROCATING HOG dager og yA long, 7!/2 h.p. 
HOG UNSHACKLER: Boss #103, | h.p. 

HOG POLISHER: Link Fred is hi p. . motor. 

HI- naa MEAT HER: 

BONE WASHER: 2 Be wg Co., 36” dia x 16’ long, 


3 h.p 
BELLY ROLLER: Boss Jr., model #167, 
TRIPE SCRAPERS & SCALDERS (2): Anco rn and 


Bestes on 36” cylinders, with 3 h.p. & 7! h.p. 
ors. 
COMPLETE FRESH CASING LAYOUT: incl. Anco 


and Globe Strippers, Crushers, Finishers, Speedex 
Flusher, and Bung Grading Tables. 
BAND SAW: Jones Superior #53T, right hand, 5 h.p. 
HOG GAMBRELS (5500): Globe #6393, galv. 
ys SAWS (2): Best & Donovan type P, 10” 


blad 
HAM MARKER SAW: Best & Donovan, type M, 
schist. SAW: Best & Donovan type M, '2 h 


HEART SLASHER: 5-5” dia. stainless 
centers, | h.p. 


nives, si 


Scales 


DIAL BENCH SCALES: Toledo models 2061, 0861, 
31-1801, 31-1821, 2181, 50% to 400+ cap., some with 
tare beams—pant—stands. Many only | to 2 years 
Mm all recently inspect 

OOR TYPE DIAL SCALES: Bing: x payee 2191, 
“= 1821 FD, 2507 to 8004 c latforms. 
me, TYPE DIAL PUMPING Scates. Toledo 


0867X, 50H c 
exKCTWEIGH SCALES: models 587, 213, 253, 273; 
I% +t ., most with stainless platforms. 
SPEED. WEIGHT r SCALES: Toledo, model 301! & 3021, 
5# to 20H cap. 


Miscellaneous 


PACKAGING CONVEYOR TABLE: 25!/2’ long x 4!” 
wide, with 12” white Neoprene belt, Ley 5 - 
adj. pipe le aH ¥% h.p. motor & reducer, 35 F.P 

BARREL WASHER: Globe, galv., pump & 5 Rai 


motor. 
a yeveed ageing Anco #4l, 


& p 
PICKLE | PUMP: Roth, stainless impeller & shaft, 2h.p. 
ee Rietz_ mode! PB-12-H3248, size 22” x 
48”, 


25 
LAUNDRY ‘Extractor: Ellis 30” stainless basket, 
SHIPPING CASE GLUER: Pack-O-Matic, model D, 


HYDRAULIC VAT DUMPERS (4): with pumps, hyd. 
reservoirs, 3 h.p. 

Se oe BY egg stainless clad, 36’ x 6’ x 32” 

h.p. Lightnin agitator. 
Rosin "REMELTING TANK: Anco, 6’ x 4’ x’ 4 deep, with 
.P. agitator, steam coils on sides & bottom. 
PORTABLE BOX CAR LOADER: Ste meeenqomnen, 
” wide thrower belt, 36” dia. wheels, 3 h.p. 

REDLER SALT CONVEYOR: Stephens-Adamson 7” 
size, in at and yal laaerns, 25 tons per hr. 
cap., 2 and 3 h.p., | yr. old. 

ALVEY CONVEYORS yy: motorized, recently pur- 
chased, from 14’ to 68’ long, 20” wide belts. 

AIR COMPRESSOR: Curtiss 6/2” x 5”, model C, 
duplex water cooled, 20 h.p 

GRINDSTONES (4): with 4” = x 40” dia., | h.p. 

AIR DRIVEN STAPLERS (4): Bostitch, portable. 

sag cin eno — Bliss Bostitch, Inland, for top & 
bottom, etc. 

CL ANIMAL — R & M, 2000# cap., 


40’ 
CAFETERIA RANGE: a Chef, stainless, MWP 


DISH WASHER: Hobart model XM-4, I'/2 h.p. 

MATERIAL HANDLING EQUIPMENT: —— ate 
& Towne, Automatic, & Moto-Truc Fork 
Stackers. Chargers available with each sees 
truck, many latest styles. 

MACHINE SHOP: fecioding portable drills, concrete 
mixer, drill presses, steel brakes, hoists, lathes, 
metal planers, power saws, shears, shapers, arc 
welders, etc. 


galv., 5 h.p. motor 


Plus many miscellaneous other items incl. Gravity 
Roller Conveyors of all sizes all types Tables, Tanks, 
Containers, Cafeteria Equipment, etc. 


All the above eq +t and y has been 
listed for sale from ‘ie National Seek Yards, illinois 
plant of Armour & Company, * ‘All offerings subject 
to prior sale and confirmation". 





® New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 





BARLIANT & ©. 
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CLASSIFIED ADVERTISIN Gicontinved from page 53] 





POSITION WANTED 


HELP WANTED 





MANAGEMENT 
PRESENTLY MANAGER: Officer and director of 
progressive small plant in midwest. Age 46, in 
excellent health, 25 years in the meat industry. 
Quali‘ie* by prior experience to assume full re- 
sponsibility of finance, sales, production, live- 
stock and purchasing. Can get maximum profits 
through efficient management. Qualified reason 
for making change. Can interview during A.M.I. 
meeting. W-376, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXECUTIVE DESIRES CHANGE 
ASSISTANT TO PRESIDENT: Now with money 
making organization. Trained in every field, beef, 
hogs, sausage, smoked meats, curing, inedible, 
engineering, labor management. 54 years old. 
Personal interview necessary to explain back- 
ground. Not a cheap man. W-377, THE NATION- 
= PROVISIONER, 15 W. Huron St., Chicago 10, 





BEEF PLANT MANAGER: Thoroughly experi- 
enced, including work simplification and cost 
reduction. Energetic, resourceful, dependable. 
Excellent references. Interested only in progres- 
sive company. For resume contact Box W-378, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





EXPERT SAUSAGE FOREMAN: 25 years’ exper- 
ience. Cost and quality conscious. Excellent 
references. Available immediately. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





CHIEF ENGINEER: 15 years’ experience install- 
ing and maintaining full line packing house 
equipment, refrigeration and boilers. W-379, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SUPERINTENDENT: Thoroughly experienced in 
all departments. Best references. Beef or hog 
kill butcher. Can perform all jobs. References. 
W-391, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Or sausage expert. Over 30 
years’ experience. Excellent references. Avail- 
able after Labor Day. Middle size plant. W-392, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





HELP WANTED 


PLANT MANAGERS REQUIRED FOR 

SCOTLAND AND NORTHER IRELAND 
Old established group of companies requires 
Plant Managers for two factories processing 
secondary meat products and by-products. Com- 
pletely modern methods employed throughout. 
Operations include canning, quick-freezing, sau- 
sage making, edible and inedible rendering; also 
manufacture of pet foods and livestock feeds. 
Irish factory processing 500 tons per week; Scot- 
tish factory 250 tons per week and expanding. 
Applicants should have good academic back- 
ground and practical supervisory experience. 
Thorough knowledge of meat packing and pro- 
cessing methods is essential. 
Removal expenses reimbursed on satisfactory 
completion of 12-month trial period. Fully paid 
pension plan and excellent opportunities for 
advancement. 
Write Box No. W-302, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. for 
salary and other information, sending full out- 
line of education, experience, marital status and 
age with first letter. 








SALES 
We are seeking two more high caliber men to 
round out our sales force. Our new $600,000 
plant will soon be completed. We manufacture 
a complete line of seasonings, spices, sauces, 
cures, emulsifiers, binders, tenderizers, casein- 
ates, phosphates, etc. Write or see us at the 
AMI convention. Ali repiies held in strict con- 
fidence. 
KADISON LABORATORIES, INC. 

703 W. Root St., Chicago 9, Ill. 





SPICE SALESMAN 
LARGE MIDWESTERN: Food processor has a 
new position in its spice division for an experi- 
enced spice salesman with established clientele. 
Salary negotiable, in five figure bracket, com- 
mensurate with experience. Age up to 45. Excel- 
lent career opportunity for the right man. We 
have exceptional employee benefit polici All 


HELP WANTED 


SALES MANAGER 
PROMINENT PACKER: Doing business in 
ginia and the Carolinas, has excellent open 
for experienced sales executive capable of 4 
ing with route and primary account salesn 
plus progress merchandising program. Give 
details in first letter. W-394, THE NATION. 
PROVISIONER, 15 W. Huron St., Chicago 10, 


PLANT WANTED 


PLANT WANTED: New York area. Will bi 
rent or merge. Operate small plant, slici 
packaging bacon. Desire to expand with ad 
tional sliced smoked meats. Also pac ; 
wholesalers, chain stores, own label. PW-3§ 
THE NATIONAL PROVISIONER, 527 Mad 
Ave., New York 22, N.Y. 














replies acknowledged confidentially. W-382, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER and SUPERVISOR 
Progressive Ohio packer requires the services of 
an experienced sausage maker. Fine opportunity 
for the right man. Large diversified sausage 
volume. 

THE CANTON PROVISION COMPANY 
P. O. Box 510 CANTON, OHIO 





HOG KILL-CUT FOREMAN 
PRACTICAL FOREMAN: With small plant expe- 
rience killing-cutting one thousand hogs per 
week. Must be qualified in handling labor. 
Whether you have been employed as foreman or 
assistant, your application will be considered for 
the position. Located in Michigan. Good salary 
for the right man. W-383, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





LARGE EASTERN RENDERER: Will train young 
man for plant superintendent. Applicant must 
have engineering and mechanical background 
and the ability to get along with labor. Excellent 
starting wages and many other benefits. W-380, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SEASONING SALESMAN: We have a territory 
comprising the northern half of California, 
Washington, Oregon and Idaho open for a 
worthy salesman. Please give your background. 
All replies held in strict confidence. This ad is 
placed by a reputable organization. W-381, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMAN: Handling maint i t 
to dairy, meat packing or institutions field. To 
represent our well established and nationally 
advertised products. Cold storage doors, air 
operated devices for doors, heavy duty hard- 
curtains and freezer door curtains. P. O. Box 
163, Reading, Ohio. 








MIDWEST PACKER: Wants salesman for Kansas 
City area. Line and customers well established. 
Must be under 30 years of age and have educa- 
tion and desire for advancement. Salary open. 
W-393, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN 
WORKING ASSISTANT to superintendent. Must 
be familiar with all sausage making, smoking 
and S.P. operations. SLOTKOWSKI SAUSAGE 
CO., 2021 W. 18th St., Chicago 8, Ill. 





EQUIPMENT WANTED 


WANT TO BUY: Two Linker Ty-Peeler 
chines, model 500. Please give age, serial ni 
bers and condition. Write Box EW-371, 

NATIONAL PROVISIONER, 15 W. Huron 
Chicago 10, Ill. 











MISCELLANEOUS 


LARGE MIDWESTERN GRINDER: Of meat 
teins is interested in grinding and/or bag; 
for others on a toll basis. W-388, THE 
TIONAL PROVISIONER, 15 W. Huron St., 
cago 10, Ill. % 








NEW YORK BROKER: Would like to hear 
shipper desiring honest sales representation 
New York and vicinity. We can sell all types 
meat and meat products. W-389, THE NATION. 
PROVISIONER, 527 Madison Ave., New York 
N.Y. ¥ 


es 
bad 





U.S.D.A. approved plant has excess capacity 
processing 100,000 pounds frozen portion 
trolled meat items weekly. Contact us for 
cost custom packing. Plant located in 
eastern U.S.A. Write to Box W-357, THE 
TIONAL PROVISIONER, 15 W. Huron S&t., 
cago 10, Il. 










4 
USDA LABEL APPROVALS _ 


EXPEDITED ONE DAY SERVI 


Public relations, liaison, plant inspection, 
JAMES V. HURSON 

412 Albee Bidg., Washington 5, 
Phone REpublic 7-4122 


HOG e CATTLE « SH 


SAUSAGE CASINGS 
ANIMAL GLANDS — 
Selling Agent © Order Buyer i 
Broker © Counsellor © Exporter © Impée te 


iY 


197 $0. DEARBORN ST., CHICAGO 5, 




























2526 Baldwin St. ° 


54 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
St. Lovis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 





Geo. Hess 
R. O. (Pete) Line 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 


| 
HESS-LINE CO. ‘ 


HOG ORDER BUYERS EXCLUSIVELY 


W. E. (Walley) Farron 
Earl Martin 








Indianapolis 21, Ind. 

















WESTERN BUYERS | 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA ] 





WE BUY HOGS IN THE HEART OF THE CORN 


10 OFFICES TO SERVE YOU 





THE NATIONAL PROVISIONER, SEPTEMBER 5, 
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